oven, broiler, one-dish meals... 
casseroles and meat dishes... 
cakes, pies, and other desserts 





This book has been planned and written especially for 
you—the homemaker whose first interest is in her family, 
who loves to please her husband and children, whose 
heart grows warm when they like what she cooks. 


You'll find oven, broiler, and deep well cooker meals, 
each with its own recipes, cooking time, and temperature 
or directions. You'll find tested recipes for quick and easy 
meals on the surface of your range—for one-dish meals 
... meat dishes .. . all types of baking. 


To help you serve tender, juicy meat, there’s a section 
which discusses the numerous methods and which one 
is best for various cuts. To help you achieve consistently 
good results, there’s a chapter of suggestions regarding 
utensils—little things that can make a big difference. 


Food for fitness—good nutrition for you and your fam- 
ily—is presented briefly and understandably, with a simple 
guide to assist you in planning meals that meet your fam- 
ily’s needs. 


And last but not least, this book was written to help 
you in the use of your electric range—that you may have 
greater joy and lasting satisfaction in cooking. 
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Home of Tomorrow! 

Perhaps you already own a home that wears the Me- 
dallion Award . . . But if you don’t, here’s a hint of 
the comfort and convenience found in a home that’s 
planned for sil living. 


Homes . . that wear the Bronze or 
Gold Me- dallion promise you extra 
time for leisure and family fun, mod- 
ern work- savers that mean woman’s 





work is quickly done! 
In a Bronze Medallion Award Home you'll find a 


gleaming electric range and at least 
three other major appliances already 
installed! There’s “Light-for-living,” hes 


too—attractive fixtures in every area Ceerws 
provide ample light carefully planned for eye-comfort 
as well as eye-appeal. : 

You’re also guaranteed 
Full House- power — ade- 
quate wiring for present and future appliance needs, 
with plenty of outlets and switches. 

Homes that wear the Gold Medallion contain all these 
features. And in addition, they excel with such key 
features as modern, flexible, electric heat! The Gold 
Medallion Home gives you the wonderful pleasure of 
all-electric leisure living! 

If you don’t own a Medallion Award Home already 
—be sure to look for the Medallion on new or older 
homes before you buy. Or perhaps you'd like to en- 
joy Medallion standards in your present 

home—it’s easy to remodel for all- LIGHT 
electric living. LIVING 


THERE’S 
GREAT JOY 

IN LIVING 
ELECTRICALLY 


@ 


Looking for a more gracious way of living? More time 
to spend with your family? More ease and peace of mind? 


Modern living is Electrical Living, and in today’s mod- 
ern homes electrical equipment does most of the jobs that 
in the past were plain hard work and time consuming. 


In the all-electric home, electricity controls the indoor 
climate, heating or cooling to provide relaxing comfort. 
It brings the sun indoors with flexible light for living, 
enhancing the beauty of your home after dark. It even 
provides family recreation and entertainment. 


For the homemaker, electricity takes the “work” out 
of housework. A constant supply of hot water takes care 
of dish and clothes washing, done automatically, with 
plenty left over for showers and baths. And regardless of 


8 ELECTRIC COOK BOOK 


weather, clothes tumble dry in fresh, warm air which 
fluffs out the wrinkles, saving much ironing. 


The heart of the all-electric home is the kitchen—cool, 
colorful, and homey—truly the center of family life. Tire- 
less electric servants do most of the work, affording more 
time for the fun of creative cooking. 


The refrigerator preserves food at exactly-right tem- 
peratures for economy and healthfulness; zero storage in 
the freezer makes heat-and-serve meals a reality. Garbage 
is a thing of the past; food waste is whisked away at the 
flick of a switch while dishes wash and dry themselves in 
the dishwasher—all automatically. 


There’s nothing more beautiful in all kitchendom than 
a sparkling new electric range. Available in a batch of 
bright-eyed colors, there’s a model to “pretty-up” any 
kitchen and please any budget. 


First of all, an automatic unit ends pot-watching. Other 
units provide measured heat—fast for quick starting, low- 
controlled to finish cooking. Ovens are roomier. Fully 
insulated, they keep the kitchen cool; accurately heat- 
controlled, they give perfect baking every time; clock- 
controlled, they cook your dinner while you’re miles away 
from home. For that “sure-touch” with roasts, there’s a 
meat thermometer that controls doneness; for outdoor 
cooking indoors, an electric rotisserie; for broiling, fast 
radiant heat which cooks meat to a turn. 


Today’s electric ranges handle all of the mechanical 
cooking chores automatically, leaving more time for you. 
Time for a new thrill in cooking as you try out new 
recipes, experiment with old ones . . . time to get a little 
fancy ... time to put your best food forward! 


7 


TOP-OF-THE- 
RANGE 
COOKING 


@« 


On your electric range, at the push of a button or the 
turn of a switch, you select the right heat for any cooking 
job—measured heat, exactly the same each time you use it. 


Surface units are designed to give fast-start cooking, 
plus lower controlled heats which finish cooking without 
pot-watching. On most ranges there are two 6-inch and 
two 8-inch units; however, one of these may be under- 
neath a deep well cooker. On some models this lifts up, 
making a fourth surface unit. The 6-inch units are used 
for cooking in average-size pans; the 8-inch units are for 
skillets and larger utensils. Many of the new electric 
ranges have one automatic surface unit. With this you 
merely select the proper cooking heat; the food starts to 
cook quickly then continues at the pre-set temperature. 
A sensing element in the center of the unit which touches 
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the bottom of the pan, automatically turns the heat on and 
off to maintain the desired cooking heat. For best results, 
use a pan which covers the entire unit and has a flat bot- 
tom to insure contact with the sensing element. Aluminum 
utensils have high heat conductivity, therefore give best 
results; with stainless steel, a slightly lower heat setting 
should be used. Your range instruction book gives sug- 
gested settings for cooking a wide variety of foods on the 
automatic unit. 


Heat patterns on the units vary, so it is wise to check 
the instruction book which came with your range. For 
example, second heat on some 6-inch units gives full wat- 
tage on the inner coil only—perfect for a 1-quart sauce- 
pan or coffee percolator. Generally, there are five cooking 
heats on each unit which provide the proper temperatures 
for cooking all types of food. 


High For quick starting; to bring food to a boil quick- 
ly; to heat fat for deep-fat cooking—then switch 
to a lower cooking heat. 


Second To start panbroiling, frying, or browning of 
meats; for vigorous boiling such as spaghetti. 


Third To maintain liquids at a rolling boil in a covered 
pan; to continue steaming of large quantities of 
vegetables; to finish panbroiling, frying, or 
browning of meats. 


Lowor To continue cooking moderate quantities of 
Simmer —_ food after starting on HIGH. 


Warm To keep foods and beverages at serving temper- 
atures; to melt shortening, butter, chocolate. 





one-dish meals 
SWEET AND SOUR LAMB RIBLETS 


2 pounds lamb riblets, cut 1 cup pineapple chunks 


in halves 1 green pepper, cut in 
1 tablespoon salad oil 1-inch squares 
Y cup diced onion 6 small sweet pickles, 
1 cup thinly sliced carrots sliced 
Sauce: 
1 clove garlic, mashed 2 tablespoons soy sauce 
¥ teaspoon salt ¥Y, cup vinegar 
1 teaspoon Ac’cent 1 cup pineapple syrup 
2 tablespoons cornstarch 1 bouillon cube dissolved in 
2 tablespoons brown sugar %, cup boiling water 


Simmer lamb riblets in salted water to cover until tender, 
about 1 hour. Drain; brown the lamb pieces slowly in the 
oil. Mix together all of the sauce ingredients and add to 
the browned lamb. Cook, stirring constantly, until sauce 
is transparent. Add remaining ingredients. Cover and 
simmer until vegetables are crisp-tender. Serve with rice 
or noodles. Makes 4 servings. 


12 ELECTRIC COOK BOOK 


PORK CHOPS AND RICE 


6 pork chops ¥, teaspoon pepper 

2 tablespoons fat 3 tablespoons chopped 
34 cup uncooked rice green pepper 

3 cups tomato juice 3 tablespoons chopped 
1% teaspoons salt onion 


Remove bone from chops. Dredge in seasoned flour and 
brown on SECOND heat in fat in skillet. Combine the un- 
cooked rice, tomato juice, salt, pepper, green pepper, 
and onion. Pour over chops. Cover and cook on HIGH 
until steaming, then Low or SIMMER 1 hour. Makes 6 
servings. 


FAMILY STEW 

1 cup large dry lima beans 2 tablespoons chopped 
1 pound veal onion 
¥% pound pork 1 small can or 1 cup fresh 
Salt and pepper okra 
1 clove garlic, chopped 1 small can whole kernel 
1 tablespoon chopped corn 

green pepper 2 cups canned tomatoes 


Cover beans and soak overnight. Cut meat into 1-inch 
cubes. Brown in fat; sprinkle with salt and pepper. Add 
garlic, green pepper, and onion; cook until vegetables are 
limp. Add beans and soaking water. Cook on HIGH until 
steaming; then Low or SIMMER for 45 minutes. Add 
okra, corn, and tomatoes; season to taste. Cook for 30 
minutes, or until lima beans are tender. Makes 6 servings. 
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FRESH POTATO-BEEF HASH 


1 pound ground beef Y, cup chopped green 

3 tablespoons fat pepper 

2 cups raw potato, ¥ teaspoon salt 
coarsely grated Pepper 

Y2 cup minced onion Yq cup chili sauce 


Brown beef on SECOND heat in hot fat; add potato and 
remaining ingredients except chili sauce. Cover; cook on 
HIGH until steaming, then Low or SIMMER for 20 to 25 
minutes. Remove cover and spread chili sauce over top. 
Broil under broiler to brown and to crisp top of hash. 
(If a moist hash is preferred, add 4 cup beef stock, or 
bouillon cube plus water, to hash before cooking.) Makes 
6 servings. 


AVOCADO CHICKEN SPAGHETTI 


6 ounces broken spaghetti, 1% cups diced cooked 
cooked chicken 
1 10%-ounce can 1 cup avocado cubes 
cream of celery soup ¥ cup grated cheese 
Y% cup finely cut pimiento ¥3 cup buttered bread 
2 tablespoons butter or crumbs 
margarine 


Cook spaghetti until tender in salted water; drain. Add 
soup, pimiento, butter, and chicken; heat to boiling. Cut 
avocado into halves lengthwise, remove seed and skin and 
cut into cubes. Fold cubes into first mixture. Do not cook. 
Pour into buttered 112-quart casserole; sprinkle with 
cheese and bread crumbs. Place under broiler to melt 
cheese and brown, about 3 minutes. Makes 6 servings. 
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VEAL BALLS WITH SOUR CREAM 


1 pound ground veal 1 medium onion, grated 
1 teaspoon salt Y cup dry bread crumbs 
Y4 teaspoon pepper 2 tablespoons flour 
1 egg Y, cup melted butter 
% cup milk 2 tablespoons shortening 
2 tablespoons chopped 1 cup sour cream 

parsley 1 4-ounce can mushrooms 


Mix veal, salt, pepper, egg, and milk. Add parsley, onion, 
bread crumbs, flour, and melted butter. Mix thoroughly 
and shape into about 24 balls. Melt shortening in skillet 
on SECOND heat and brown veal balls slightly. Mix sour 
cream, mushrooms and liquid from can; pour over veal 
balls. Cover, cook on Low or SIMMER 35 minutes. Makes 
4 to 6 servings. 


HAMBURGER HEAVEN 


1 pound ground beef 1 small can sliced ripe olives 
Onion salt, salt and pepper 2 cups fine, dry noodles 
¥ pound American cheese, 1 No. 2 can stewing 
sliced tomatoes 
1 cup chopped celery Y% cup water 


Brown meat slightly in skillet. Season with onion salt, 
salt, and pepper. Add remaining ingredients in layers in 
order given. Rinse out tomato can with the 14 cup water 
and pour over all. Sprinkle with salt and pepper; cover. 
Cook on HIGH until steaming, then Low or SIMMER for 
30 minutes. Makes 6 servings. 
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TURKEY CHOW MEIN 


1 green pepper, cut in strips ¥g teaspoon pepper 


2 cups celery, cut in strips 3 tablespoons cornstarch 

1 cup thinly sliced onions 3 cups cooked turkey, cut in 

1 cup sliced mushrooms l-inch pieces 

4 tablespoons butter or 3 tablespoons soy sauce 
margarine 1 No. 2 can bean sprouts 

2 cups turkey stock 2 cans chow mein noodles 


1 teaspoon salt 


Brown green pepper, celery, onions, and mushrooms in 
butter on SECOND to THIRD heat. Add broth, salt, and 
pepper, and bring to boil. Mix cornstarch with small 
amount of water to form smooth paste. Add to liquid and 
stir until smooth. When thickened, add turkey, stir in soy 
sauce; then add bean sprouts. Heat thoroughly. Serve 
over chow mein noodles. Sprinkle with toasted almonds 
if desired. Makes 8 servings. 


SKILLET STEAK DINNER 


1 pound round steak, cut 4 small carrots, cut in strips 
%-inch thick 4 small potatoes, peeled 

Y cup flour 4 small onions, peeled 

1 teaspoon salt 1 can cream of mushroom 

Yq cup shortening soup 


Cut steak into 3 x 5-inch pieces. Dredge in flour seasoned 
with salt. Place 3 or 4 carrot strips on each piece of steak; 
wrap around carrots and fasten with toothpicks. Brown 
rolls slowly in shortening. Add potatoes and onions; pour 
mushroom soup over all. Cover, cook on LOW or SIMMER 
for 45 minutes. Makes 4 servings. 
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SAUSAGE SUPPER 


1 pound sausage links 11 teaspoons salt 

5 medium potatoes, sliced Y, teaspoon pepper 

2 large onions, sliced thin 1 1014-ounce can 

3 tablespoons chopped cream of tomato soup 


green pepper 


Brown sausages; set aside. Pour off excess fat; add pota- 
toes and brown. Place sliced onions over potatoes, then 
sprinkle green pepper on top. Season with salt and pep- 
per. Lay sausages over vegetables and pour soup over all. 
Cook on Low or SIMMER for 20 to 25 minutes, until 
potatoes are done. Makes 4 servings. 


CREOLE JAMBALAYA 


2 tablespoons shortening ¥% cup cooked shrimp 

1 tablespoon flour 1 medium onion, sliced 

Y pound ham, cubed 1 clove garlic, minced 

Y cup chopped green 1 sprig parsley, chopped 
pepper Pepper 

1 No. 2% can tomatoes ¥ cup uncooked rice 


Melt shortening in skillet on sEcoND heat; stir in flour. 
Add ham and green pepper. Cook, stirring constantly, for 
5 minutes. Add tomatoes, shrimp, onion, garlic, parsley, 
and pepper. Bring to boil on HIGH, then add rice, pressing 
into liquid. Cover and cook on Low or sIMMER for 20 
to 30 minutes, or until rice is done. Makes 4 servings. 


Own an electric skillet? The one-dish meals given in this 
chapter may be cooked in your electric skillet. Refer to 
your instruction book for correct temperatures. 





vegetables 


Because the heat is measured into the surface units of 
your electric range, it is accurately controlled as you push 
a button or turn a switch. This makes it possible to cook 
vegetables with a very small amount of water—just enough 
to create steam and prevent sticking. Vitamins and min- 
erals are not lost, and color and flavor are enhanced. 


To take advantage of all of the heat from the unit, use 
a pan which covers the entire surface of the unit, has a 
flat bottom, and straight or rounded (rather than sloping) 
sides. A closely fitting cover to prevent loss of steam, plus 
controlled heat, equal “waterless” vegetable cookery. 


It is more economical to fill a 2-quart utensil and cook 
on the 6-inch unit than to use a larger utensil half-full on 
the 8-inch unit. In a 2-quart utensil, ¥4 to % cup of water 
is adequate, barely enough to cover the bottom. Cook on 
HIGH only until steam escapes around the cover, then 
switch to Low or SIMMER. Cook only until tender. Season 
before cooking. Butter after draining vegetable. 
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BUTTER-COOKED VEGETABLES 


For the most flavorful vegetables you have ever tasted, 
try the Butter Cooked method. This works well with ten- 
der fresh or frozen vegetables. The trick is to tuck large 
wet outside Iceberg lettuce leaves down around the vege- 
table to provide the moisture in cooking. Melt 2 to 3 
tablespoons butter or margarine on THIRD heat in 2-quart 
utensil with tight-fitting cover. Add vegetable; season; 
completely cover with 2 or 3 wet lettuce leaves. Cover; 
cook on THIRD heat until steam escapes around cover, 
then Low until vegetables are tender. Remove lettuce 
leaves; serve. 


Broccoli. Wash 2 pounds fresh broccoli; trim off a bit of 
the stem ends. If any stems are more than 4-inch in 
diameter, cut 4 lengthwise gashes through them, almost 
- to the flowerets. Butter cook for about 20 minutes. Makes 
4 servings. 


Carrots. Wash and pare 2 bunches fresh carrots. Slice thin. 
Butter cook for 15 to 20 minutes. Makes 6 servings. 


Celery. Wash 1 medium bunch celery and slice in 14-inch 
slices. Butter cook for about 20 minutes. Makes 4 
servings. 


Peas. Shell and wash 2 pounds fresh peas. Drop in a few 
pea pods for extra flavor. Butter cook for about 10 min- 
utes, or until just tender. Makes 4 servings, 


Frozen vegetables. Generally, frozen vegetables which can 
be broken apart (by knocking unopened package on edge 
of counter) such as peas, French-cut green beans, corn, 
and baby lima beans can be cooked by this method. 
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ARTICHOKES WITH SOUR CREAM DIP 


Allow one artichoke per serving. Wash thoroughly and 
trim about 1 inch off the top of the artichoke. Cut off 
steam about 1 inch from base, leaving a stub. Pull off any 
loose leaves around the bottom, and cut off the tip of 
each leaf with scissors. Drop the artichokes into boiling 
salted water to cover. Season by adding one clove only of 
garlic, 1 tablespoon of oil, and a slice of lemon for each 
artichoke. Cover and cook on HIGH until steaming, then 
LOW orf SIMMER until a leaf can be pulled easily from the 
stalk or the stem can be pierced easily with a fork—20 to 
45 minutes, depending on size of artichokes. Remove 
carefully from cooking water and drain, cutting off the 
stub. Serve piping hot with Sour Cream Dip. 


Sour Cream Dip: 


1 cup sour cream 1 tablespoon lemon juice 
2 tablespoons soy sauce ¥ teaspoon ground ginger 


Mix all ingredients; serve with cooked artichokes. 


GOLDEN CAULIFLOWER 


Separate a large cauliflower into flowerets. Place in uten- 
sil; add % cup water; season with salt. Cover; cook on 
HIGH until steaming, then on Low or SIMMER until tender 
—8 to 15 minutes, depending on size. Drain and cool. Dip 
in beaten egg, then in fine dry bread crumbs. Fry in but- 
ter or margarine in skillet on THIRD until golden brown. 
Sprinkle with grated Parmesan cheese. Makes 6 servings. 
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FRESH VEGETABLE CHOW MEIN 


1 cup thin-sliced mushrooms 4 carrots, cut julienne 


Y cup butter or 2 cups chicken stock or 
margarine bouillon 
¥ cup sliced onions 2 teaspoons salt 
1 medium green pepper, cut 2 tablespoons soy sauce 
in thin strips - 1 tablespoon dark molasses 
1 cup thin celery strips 2 tablespoons cornstarch 
¥, pound green string 3 tablespoons water 
beans, cut lengthwise 2 tomatoes 


Sauté mushrooms in butter or margarine to delicate 
brown on THIRD; remove. Add onions and green pepper; 
cook 2 minutes. Add remaining vegetables except toma- 
toes; add stock, salt, soy sauce, molasses, and mushrooms; 
cook 30 minutes on Low. Combine cornstarch and water; 
add to vegetables and cook 10 minutes longer. Peel toma- 
toes; cut in wedges and place on top for the last 5 minutes 
of cooking. Serve very hot with rice and chow mein 
noodles. Makes 6 servings. 


VIENNESE CABBAGE 


1 medium head cabbage ¥Y, teaspoon pepper 
1 small onion, chopped fine 3 tablespoons vinegar 
¥ teaspoon ground anise 3 tablespoons sugar 


1 teaspoon salt 


Wash cabbage well; cut into wedges and remove the core. 
Mix onion, anise, salt, pepper, vinegar, and sugar. Bring 
to boil on HIGH. Add cabbage; cover and cook on Low 
or SIMMER until crisp-tender, about 8 to 12 minutes. Re- 
move to serving dish, and pour sauce from pan over cab- 
bage. Makes 4 to 6 servings. 
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CAULIFLOWER WITH EGG SAUCE 


1 large cauliflower ¥ teaspoon Worcestershire 
2 tablespoons butter or sauce 

margarine 2 hard-cooked eggs, 
2 tablespoons flour coarsely chopped 
I cup milk 1 cup corn flakes, crushed 
¥, teaspoon salt 2 tablespoons melted butter 
Pepper or margarine 


Wash cauliflower well, removing green stalks. Leave the 
head whole. Place in 2-quart utensil; add water to 1 inch; 
season with salt. Cover and cook on HIGH until steam- 
ing, then on Low or SIMMER for 20 to 30 minutes, just 
until tender. Meanwhile, melt butter or margarine in 
saucepan on Low. Stir in flour; add milk and cook on 
THIRD until thickened, stirring constantly. Add salt, pep- 
per, and Worcestershire sauce. Stir in chopped eggs. 
Brown crushed corn flakes in butter or margarine. Place 
hot cauliflower in serving dish; pour egg sauce over top; 
sprinkle with corn flake crumbs. Makes 6 servings. 


WILTED LETTUCE 


4 to 6 strips bacon ¥, cup cider vinegar 
1 large head lettuce 2 teaspoons sugar 
2 hard-cooked eggs ¥2 teaspoon salt 


Cut bacon in 14-inch pieces; fry until crisp; drain and 
save drippings. Break crisp lettuce in coarse pieces and 
toss with chopped hard-cooked eggs and crisp bacon. 
Combine vinegar with 44 cup bacon drippings, sugar, salt; 
heat to boiling. Pour hot liquid over lettuce mixture to 
wilt it. Serve at once. Makes 4 servings. 
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JIFFY FRIED POTATOES 


Cut 6 medium, raw, pared potatoes into 42-inch cubes. 
Dry well on a towel. Place % cup shortening in a large 
skillet. Heat on HIGH; add potatoes, season with salt and 
pepper and turn to SECOND or MEDIUM. Cook about 2 
minutes before turning. Cook about 15 to 20 minutes 
or until done, turning occasionally. Makes 4 to 6 servings. 


QUICK CANDIED SWEET POTATOES 


2 tablespoons butter Y, cup orange or pineapple 
4 or 6 medium sweet pota- juice 

toes, canned or pre- ¥ cup brown sugar 

cooked 


Place butter in large skillet. Melt on THIRD. Cut sweet 
potatoes in half lengthwise. Dip in orange or pineapple 
juice, then roll in sugar. Sauté in butter, turning occa- 
sionally, until glazed and lightly browned. Makes 4 to 
6 servings. 


NIPPY CARROTS 
3 cups sliced carrots 2 tablespoons butter or 
1 teaspoon horseradish margarine 
1 tablespoon sugar Salt and pepper 


Place carrots in 2-quart utensil; add 12 cup water, season 
with salt. Cover; cook on HIGH until steaming, then Low 
or SIMMER for about 10 to 15 minutes, until tender. Add 
remaining ingredients. Stir and cook for about 5 minutes 
to glaze. Makes 4 servings. 
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PEAS WITH MUSHROOMS 


1% cups fresh peas 1% tablespoons flour 

4 slices bacon, diced 1% cups light cream 

1 cup chopped fresh mush- ¥p teaspoon salt 
rooms ¥, teaspoon pepper 


1 tablespoon chopped onion 


Place washed peas in utensil; add 12 cup water; season 
with salt. Cover and cook on HIGH until steaming, then 
on LOW or SIMMER for 8 to 15 minutes, until just tender. 
Meanwhile, cook bacon on SECOND until almost done; add 
mushrooms and onion, and sauté until light brown. Blend 
in flour; add cream and cook on THIRD, stirring constant- 
ly, until smooth and thick. Add peas, salt, and pepper. 
Serve over baked potatoes, or on toast, corn bread, or 
toasted English muffins. Makes 4 servings. 


GOLDEN ONIONS 


1% pounds small white 3 tablespoons flour 
onions ¥g teaspoon pepper 

¥ cup water 1% cups milk 

2 teaspoons salt 1 cup raw carrots, grated 

3 tablespoons butter 


Cook onions in 4% cup water and I teaspoon salt until 
tender. Drain well. Melt butter in saucepan on Low, add 
flour, remaining salt and pepper; cook until well blended. 
Add milk; cook on THIRD until smooth, stirring constant- 
ly. Add carrots and cook until thick (about 5 minutes), 
continuing to stir. Add hot onions and serve at once. 
Makes 6 to 8 servings. 
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BROCCOLI WITH ALMOND BUTTER 


Prepare 2 pounds fresh broccoli, cutting stems length- 
wise if more than 14-inch in diameter. Cook in salted 
water on HIGH until steaming; then on LOW or SIMMER 
for 10 to 15 minutes, until just tender. Place in hot serv- 
ing dish and cover with hot Almond Butter. 


Almond Butter: 


Melt 14 cup butter or margarine in small skillet on THIRD 
heat and cook until golden brown. Add % cup slivered 
toasted almonds and 3 tablespoons lemon juice. Pour 
over hot broccoli. Makes 4 servings. 


CAULIFLOWER ORIENTAL 


1 medium head cauliflower 1 tablespoon butter 

1 medium onion, finely 1 tablespoon cornstarch 
chopped 1 bouillon cube dissolved in 

¥% cup diced celery _Y¥2 cup boiling water 

3 sprigs parsley, finely 1 tablespoon soy sauce 
chopped Dash of pepper 


Place whole head washed cauliflower in utensil. Add 
water to % inch; season with salt. Cover and cook on 
HIGH until steaming, then on LOW or SIMMER until just 
tender. Meanwhile, sauté onion, celery, and parsley in 
butter until tender. Blend cornstarch into bouillon. Add 
soy sauce and pepper. Add to onion and celery mixture. 
Cook on Low, stirring constantly, until mixture thickens. 
Place hot cauliflower in serving dish and pour sauce over 
all. Makes 4 servings. 
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PEAS AND SCALLIONS 


2 packages frozen peas ¥ teaspoon salt 
1 bunch scallions, cut in Dash of pepper 

l-inch pieces 2 tablespoons golden-brown 
2 tablespoons butter prepared mustard 


1 tablespoon flour 


Cook peas in 4 to % cup water. Sauté scallions in butter 
until golden. Stir in flour, salt, pepper, and mustard; mix 
well. Drain liquid from peas into measure, and add 
enough milk to make 1 cup. Stir into flour mixture and 
cook on Low until thickened, stirring constantly. Add 
peas and heat to piping hot. Makes 6 servings. 


GREEN BEANS ALMONDINE 


1 pound green beans ¥; cup slivered blanched 
3 tablespoons butter almonds 


Rinse beans; remove ends and strings and split length- 
wise. Cook in small amount of salted boiling water until 
barely tender, 20 to 30 minutes. In small skillet combine 
butter and almonds and cook on Low, stirring frequently, 
until butter and almonds are lightly browned. Drain beans 
and pour butter and almonds over them, mixing lightly. 
Serve at once. Makes 4 servings. 


MINTED CELERY AND CARROTS 


Wash and peel carrots; cut into strips. Wash celery and 
cut into strips the size of the carrot strips, using equal 
amounts of each. Combine vegetables in utensil; add 1% 
cup water; season with salt. Cover; cook on HIGH until 
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steaming, then Low or SIMMER for about 10 minutes, 


until crisp-tender. Drain and butter; sprinkle with finely 
chopped mint. Serve hot. 


CABBAGE WITH SOUR CREAM 


1 small head green cabbage 2 teaspoons flour 

1 onion, chopped 1 tablespoon sugar 
1 tablespoon shortening Y, teaspoon salt 

Y% cup water Y, teaspoon pepper 
¥ cup sour cream ¥ teaspoon nutmeg 


Shred cabbage. Sauté onion in shortening on SECOND 
heat; add cabbage and water. Cover and cook on HIGH 
until steaming, then Low or SIMMER 8 to 12 minutes, 
until just tender. Add remaining ingredients; cook, stirring 
constantly, about 2 minutes. Makes 4 servings. 


ASPARAGUS ORIENTAL 


2 pounds fresh asparagus 1 tablespoon cornstarch 
2 tablespoons cooking oil 1 tablespoon cold water 
1 clove garlic 3 tablespoons soy sauce 


3% cup chicken stock 


Wash asparagus; break off each stalk as far down as it 
snaps easily; cut into small pieces. Heat oil and garlic 
in skillet on THIRD heat; sauté asparagus several minutes. 
Add chicken stock (or consommé); cover and cook on 
HIGH until steaming, then on LOW or SIMMER for 10 min- 
utes. Combine cornstarch, water, and soy sauce. Add to 
asparagus and cook 1 minute. Remove garlic before serv- 
ing. Makes 6 servings. © 





frostings and sauces 
BUTTER CREAM FROSTING 


Ys cup soft butter or 3 or 4 tablespoons cream, : 
margarine milk, fruit juice, or 

1 pound powdered sugar, strong coffee 
sifted 1 teaspoon vanilla 


Cream butter; gradually add powdered sugar alternately 
with cream. Beat until fluffy. Add vanilla. Makes enough 
for tops and sides of two 8- or 9-inch layers. 


CREAMY WALNUT FROSTING 


3 tablespoons butter or 3 tablespoons thick sour 
margarine cream 

1% cups sifted powdered ¥ teaspoon vanilla 
sugar ¥% cup chopped walnuts 


Cream butter; gradually blend in powdered sugar alter- 
nately with sour cream. Stir in vanilla and walnuts. Makes 
enough for tops of two 8- or 9-inch layers. 
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RICH CHOCOLATE FROSTING 


3 squares baking chocolate, 5 tablespoons top milk or 
melted and cooled light cream 

¥, cup butter ¥Y, teaspoon salt 

3 cups sifted powdered sugar = 1 teaspoon vanilla 


Melt chocolate over Low heat; cool. Cream butter; add 


powdered sugar and milk alternately; beat until fluffy. . 
Mix in salt, vanilla, and melted chocolate. Makes enough 


to frost a 3-layer, 8-inch cake. 


POWDERED SUGAR GLAZE 


Y, cup water 3 cups sifted powdered 
1 tablespoon light corn sugar 

syrup 1 teaspoon vanilla 
Dash of salt 


Combine all in saucepan. Heat on Low just until Juke- 
warm, stirring constantly. Cool slightly; pour over angel 
or sponge cake, or use to glaze sweet rolls. 


NO-COOK MARSHMALLOW FROSTING 
2 egg whites % cup light corn syrup 
¥% teaspoon salt 1% teaspoons vanilla 
Y% cup sugar 


Beat egg whites and salt to soft peaks. Gradually add 


sugar, beating until glossy. Add corn syrup slowly and - 
beat until frosting peaks. Fold in vanilla. Makes enough | 


to frost top and sides of 2-layer, 9-inch cake. 
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BASIC WHITE SAUCE 


Butter or margarine ¥ teaspoon salt 
Flour Special seasonings 
2 cups milk 


Blend together, in saucepan over Low heat, the required 
amount of butter and flour to make sauce of desired thick- 
ness, as listed below. Add milk and salt. Cook over THIRD 
heat, stirring constantly, until sauce thickens and bubbles. 
Remove from heat. Add special seasonings and serve. 
Makes 2 cups white sauce. 


Thin White Sauce. Blend together 2 tablespoons butter or 
margarine and 114 tablespoons flour. 


Medium White Sauce. Blend together 2 tablespoons butter 
or margarine and 2 tablespoons flour. , 


Thick White Sauce. Blend together 3 tablespoons butter or 
margarine and 3 tablespoons flour. 


Vary the flavor of white sauce by using herbs and spices. 
For both color and fiavoradd paprika or chopped parsley, 
water cress or green pepper. For a more subtle flavor and 
smoother texture, substitute broth or consommé for half 
of the milk. 


MUSHROOM STEAK SAUCE 


13-ounce can sliced ¥, teaspoon Kitchen 
broiled mushrooms Bouquet 
¥5 cup water 1% teaspoons cornstarch 


Few drops Tabasco 
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Place all ingredients in small saucepan. Mix well and bring 
to boil on HIGH heat, stirring constantly. Salt to taste. 
Serve over steaks, chops, or broiled hamburgers. Makes 
about 34 cup sauce. 


LEMON SAUCE 


¥ cup sugar 2 tablespoons butter 

1% tablespoons cornstarch 2 tablespoons lemon juice 
¥Y, teaspoon salt 2 teaspoons grated lemon 
1% cups boiling water rind 


Mix sugar, cornstarch, and salt in saucepan. Gradually 
add water. Cook on HIGH heat, stirring constantly, until 
sauce thickens and comes to a boil. Boil 2 minutes. Re- 
move from heat. Add butter, lemon juice, and rind. Serve 
hot on cottage pudding, gingerbread, fruit betty, or 
steamed pudding. Makes about 14 cups. 


MUSHROOM CHEESE SAUCE 


¥3 cup butter 1 3-ounce can sliced broiled 
¥, cup flour mushrooms 

¥ teaspoon onion salt ¥% cup grated Parmesan 

Y2 teaspoon paprika cheese 

¥, teaspoon celery salt ¥% teaspoon Kitchen 

2 cups milk Bouquet 


Melt butter over Low heat. Stir in flour and seasonings. 
Add milk and contents of can of mushrooms. Cook on 
THIRD heat, stirring constantly, until sauce thickens. Stir 
in cheese and Kitchen Bouquet. Serve over meat loaf or 
vegetables. Makes 214 cups. 





ege cookery 


One simple rule applies to all methods of egg cookery: 
Always cook slowly over THIRD to LOw heat. Eggs cooked 
at low temperature will be tender, yet firm; eggs cooked 
too fast will be tough. 


Hard-cooked eggs. Cover eggs with cold water. Heat to 
boiling point on HIGH, switch immediately to Low or sIM- 
MER. Cook 15 to 20 minutes. Don’t let water boil. Or, 
if eggs are at room temperature, cover with boiling water 
and proceed as above. (Cold eggs may crack when boil- 
ing water is poured over them. To avoid this, puncture 
the large end with a pin to let the air escape as it expands 
with the heat.) Chill quickly in cold water so shells will 
come off more easily and eggs won’t have dark-ringed 
yolks. Crackle shell; roll egg between hands; peel under 
running cold water. 


Soft-cooked eggs. Cover eggs with cold or boiling water; 
bring water to boiling point on HIGH; turn heat orr and 
let stand in water 2 to 4 minutes. Exact time will vary 
according to doneness desired, size, and temperature of 
eggs. To prevent overcooking, chill a few seconds under 
cold water. 
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Fried eggs. Use a skillet made of a material which con- 
ducts heat evenly. Heat a small amount of butter, bacon 
fat, or other shortening in skillet on THIRD heat. Break 
eggs into dish, then slide into pan. For “Sunny-side-up,” 
when white is set and edges cooked, add 14 teaspoon. 
water for each egg; cover, cook to doneness desired. For 
“Eggs-over-easy,” turn when set. 


Scrambled eggs. Break eggs into bowl and add 1% tea- 
spoon salt and 1 tablespoon milk or cream for each egg. 
Mix or beat with a fork or whip. Use a skillet made of 
a material which conducts the heat evenly. Heat a small 
amount of butter, bacon fat, or other shortening in skillet 
on THIRD heat. Pour in egg mixture. When mixture starts 
to set in bottom of pan, lift from bottom with rubber 
spatula allowing uncooked portion to run to bottom. Do 
not overcook. 


Poached eggs. Use a shallow pan with enough water to 
cover eggs by 1 inch. Bring water to boiling point on HIGH 
heat. Break each egg into dish; slip into boiling water. 
Turn to Low or SIMMER. Cook gently; water should bare- 
ly simmer (bubbles rise but do not break above surface). 
Lift eggs from water with slotted spoon or turner; drain 
on paper towel. Serve on toast. 


Shirred eggs. Butter individual baking dishes; drop 1 or 2 
eggs into each. Add 1 teaspoon milk or cream; season 
and dot with butter. Top with grated process cheese if 
desired. Bake in 325° F. oven for 18 minutes. 


Automatic Ege Cooker. Once used, this little appliance be- 
comes indispensable, for it cooks eggs day after day 
exactly as you want them. Eggs may be cooked to any 
degree of doneness by measuring in a given amount of 
water. When water evaporates, cooker turns itself off. 
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FRENCH OMELET 


Use 1 or 2 eggs per serving; break eggs into a bowl; add 
*@ teaspoon salt and 1 tablespoon milk or cream for each 
egg. Blend or beat with fork or whip. Use a skillet made 
cf a material which conducts the heat evenly. Heat a 
small amount of butter, bacon fat, or other shortening 
in skillet on THIRD heat. Pour in egg mixture. Allow mix- 
ture to congeal in bottom of pan; then tilt skillet and 
gently lift edges with rubber spatula so that uncooked 
portion flows to the bottom. When mixture no longer 
flows, brown the bottom, lifting the edge to judge color. 
Loosen from pan with spatula and fold over once. 


Variations. Spread a filling of chopped meat, grated cheese, 
jelly, or cooked vegetables on one-half of omelet before 
folding. Or serve with tomato sauce made by heating 
+3 cup milk and 1 can condensed tomato soup. 


CALIFORNIA SCRAMBLED EGGS 


4 slices bacon ¥% cup sliced ripe olives 
6 eggs 1 tablespoon thinly sliced 
% teaspoon salt green onion 

Dash black pepper 2 tablespoons chopped 
Dash cayenne pepper parsley 

¥ cup milk 


Cut bacon into %-inch pieces; fry until crisp on SECOND 
heat. Drain on paper towel. Pour off all but 1 tablespoon 
bacon fat. Beat eggs with seasonings; add milk. Pour into 
bacon fat and cook on THIRD heat until partially set. Stir 
in bacon, olives, onion, and parsley and cook until creamy. 
Makes 4 servings. 


EGG COOKERY 33 
FRENCH OMELET 


Use 1 or 2 eggs per serving; break eggs into a bowl; add 
¥ teaspoon salt and 1 tablespoon milk or cream for each 
egg. Blend or beat with fork or whip. Use a skillet made 
of a material which conducts the heat evenly. Heat a 
small amount of butter, bacon fat, or other shortening 
in skillet on THIRD heat. Pour in egg mixture. Allow mix- 
ture to congeal in bottom of pan; then tilt skillet and 
gently lift edges with rubber spatula so that uncooked 
portion flows to the bottom. When mixture no longer 
flows, brown the bottom, lifting the edge to judge color. 
Loosen from pan with spatula and fold over once. 


Variations. Spread a filling of chopped meat, grated cheese, 
jelly, or cooked vegetables on one-half of omelet before 
folding. Or serve with tomato sauce made by heating 
¥3 cup milk and 1 can condensed tomato soup. 


CALIFORNIA SCRAMBLED EGGS 


4 slices bacon ¥ cup sliced ripe olives 
6 eggs 1 tablespoon thinly sliced 
% teaspoon salt green onion 

Dash black pepper 2 tablespoons chopped 
Dash cayenne pepper parsley 

Ys cup milk 


Cut bacon into 12-inch pieces; fry until crisp on SECOND 
heat. Drain on paper towel. Pour off all but 1 tablespoon 
bacon fat. Beat eggs with seasonings; add milk. Pour into 
bacon fat and cook on THIRD heat until partially set. Stir 
in bacon, olives, onion, and parsley and cook until creamy. 
Makes 4 servings, 
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EGGS A LA QUEEN 


3 tablespoons butter 1 tablespoon chopped 
3 tablespoons flour parsley 
1 teaspoon salt 1 tablespoon cut pimiento 
2 cups milk Y2 cup coarsely chopped 
1 teaspoon prepared walnuts 

mustard 6 hard-cooked eggs, sliced 
1 cup grated cheese Toast 


1 244-ounce can mushrooms 


Melt butter on THIRD heat in skillet; blend in flour and 
salt. Add milk; cook and stir until thickened. Add mus- 
tard and cheese; stir until cheese is melted. Blend in mush- 
rooms, parsley, pimiento, walnuts. Add eggs; heat and 
serve on toast. Makes 4 servings. 


FRITTATA 
4 tablespoons salad oil 3 cups chopped cooked 
1 clove garlic, minced vegetables 
1 large onion, sliced Salt and pepper 
6 egg yolks 6 egg whites, stiffly beaten 


Heat oil in large skillet on SECOND heat; add garlic and 
onion. Cook until soft; remove from skillet leaving oil. 
Beat egg yolks, mix with cooked vegetables (any com- 
bination may be used), onion, and garlic. Season with 
salt and pepper. (Add 2-3 tablespoons grated Parmesan 
cheese if desired.) Fold in egg whites. Pour mixture into 
skillet. Bake 20 to 25 minutes, or until firm, in 350° F. 
oven. Serve in pie-shaped wedges. Leftover cooked meat 
may be used in place of all or part of vegetables. Makes 
6 servings. 
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EGG FOO YONG 


2 tablespoons butter ¥2 cup chopped celery 

1 cup coarsely chopped 1 tablespoon finely chopped 
chicken or turkey green pepper or parsley 

1 can bean sprouts, 6 eggs, slightly beaten 
drained with 1 teaspoon salt 

% cup chopped onion Fat for frying 


Heat butter in skillet on THIRD heat; add chicken and 
brown lightly. Add bean sprouts, onion, celery, green 
pepper. Cover; cook a few minutes until onion is trans- 
parent. Cool slightly. Spoon chicken-vegetable mixture 
into beaten eggs, straining out liquid in bottom of pan. 
Mix thoroughly. Heat fat in skillet on SECOND heat. (Fat 
should be about %2-inch deep.) Pour %4 cup mixture 
into hot fat; flatten each “cake” to 42-inch thickness. 
Cook until brown on both sides, turning once. Drain and 
serve with sauce. Makes 12 cakes. 


Sauce. Combine juice from cooked vegetables above with 
1 cup juice from canned bean sprouts, setting aside 44 cup 
of the liquid. Heat to boiling. Blend 1 tablespoon corn- 
starch and 1 teaspoon sugar with the 4 cup liquid. Add 
to boiling juice. Cook, stirring constantly, until thickened, 
Add 2 tablespoons soy sauce. 


POACHED EGGS IN CREAM 


1 tablespoon butter 2 tablespoons bread crumbs 
1 cup light cream Salt, pepper, cayenne 
4 eges Parmesan cheese 


Melt butter in skillet on THIRD heat; add cream and heat 
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to bubbling. Slip in eggs, one at a time; cook gently. When 
whites are almost firm, sprinkle crumbs over top. Cover, 
switch to LOW or SIMMER, and cook to desired doneness, 
Serve on buttered toast. Season with salt, pepper, and 
dash of cayenne; sprinkle with Parmesan cheese. Makes 
2 to 4 servings. 


PUFFY OMELET 


4 egp yolks ¥, teaspoon salt 
3 tablespoons milk 4 egg whites 
¥ teaspoon baking powder 1 tablespoon butter 


Whip together egg yolks, milk, baking powder, and salt. 
Beat egg whites until stiff and fold into the yolk mixture. 
Melt butter in skillet on THIRD heat. Pour egg mixture 
into skillet; cover and cook 5 minutes on THIRD or Low. 
Remove cover and cook 6 to 8 minutes until desired done- 
ness. Fold over; serve and garnish with fruit, jelly, or 
water cress, or vary as below. Makes 4 to 6 servings. 


Omelet Variations: 


Spanish Omelet. Simmer 1 cup tomatoes with 1 tablespoon 
chopped green pepper, 1 teaspoon grated onion, salt and 


pepper. 


Mushroom Omelet. Sauté 1 cup fresh or canned mushrooms 
in butter; season with salt, pepper, bit of mace. 


Ham Omelet. Sprinkle chopped cooked ham over omelet 
when cooked halfway through. 


Chicken Liver Omelet. Sauté chopped chicken livers in but- 
ter, season with salt, pepper, Worcestershire. 








Na 


cooking in the 
deep well 


The deep well cooker, which comes as a part of many 
electric ranges, is designed so that a small amount of 
electricity cooks a large quantity of food. On many ranges, 
the unit underneath the cooker lifts up to become a fourth 
surface unit. 


The cooker inset pan has a capacity of 6 quarts, mak- 
ing it ideal for use as the one large utensil in every kitchen. 
The flat rack or trivet is, used under pot roasts after they 
are browned, or as a divider. A 1-quart pudding pan and 
a perforated or wire basket for deep-fat frying or for 
blanching come with some cookers, or are available as 
accessories from some electric range dealers. 


When cooking most foods in the cooker, bring the 
food to the boiling point on HIGH, then switch to Low 
or SIMMER. When preparing a combination of foods, be 
sure to maintain an active steam to prevent intermingling 
of flavors—that is, leave on Low until ready to serve the 
food. When the cover is removed and more food is added, 
turn to HIGH again until steam escapes freely from vent 
in cover; then switch to Low. 
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Many Uses for the Deep Well Cooker 


See following pages for menus and recipes. 


f 


Corn on the Cob. Arrange trivet in low position. Put 1 cup 
water in cooker; place corn on trivet. For larger quantity, 
stand ears on end in bottom of cooker. Cook on HIGH 
until boiling, then Low and cook until tender (5-8 min- 
utes). 


Steaming Puddings and Brown Bread. Cover pudding pan or 
bread cans with foil. Place trivet in low position, add 2 
cups water, place pans on trivet; cover. Bring to boil- 
ing point on HIGH. Steam on Low for recommended time. 


Popping Corn. Heat 4 tablespoons fat on HIGH until 1 kernel 
pops very quickly when dropped into the hot fat. Pour in 
com; stir and cover. When popping is well started, turn 
switch to MEDIUM. Stir once during popping. Remove to 
bowl and salt. 


Steam Blanching Vegetables for Freezing. Place trivet in low 
position; add 3 cups water; cover and bring to boiling 
point on HIGH. Place basket of vegetables on trivet; cover 
and start timing. Leave on HIGH until steaming again, then 
switch to SECOND. 


Use cooker also to make jams and jellies, to thaw 
frozen meats, or as sterilizer for baby bottles. 


No Deep Well Cooker on your Range? Most of the suggestions 
for meals and recipes given on the following pages can be 
prepared in a 6-quart, medium-weight utensil having a 
closely fitting cover, on the 8-inch unit of your electric 
range. 
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BEEF POT ROAST 
POTATOES - ONIONS - CARROTS 


CHOCOLATE DATE PUDDING 





BEEF POT ROAST 


Dredge 3-4 pound pot roast with seasoned flour. Brown 
well in fat in bottom of cooker on HIGH or SECOND. Put 
trivet under meat; add 4% cup water. Cover, cook on 
LOW or SIMMER allowing about 30 minutes per pound. 


POTATOES — ONIONS - CARROTS 


Prepare medium potatoes, onions, and carrots. About 1 
hour before meat is done, put vegetables around roast and 
set pudding on top of vegetables. Cover, turn heat to HIGH 
until steam escapes freely; turn heat down. Cook until 
vegetables and pudding are done. 


CHOCOLATE DATE PUDDING 


¥, cup shortening 2 teaspoons baking powder 
¥3 cup sugar ¥ teaspoon salt 

1 egg ¥% teaspoon cinnamon 

2 squares baking chocolate ¥3 cup milk 

1 cup sifted flour % cup chopped dates 


Melt shortening; add sugar and egg; beat well. Melt choc- 
olate; add. Sift together dry ingredients; add to creamed 
mixture alternately with milk. Stir in dates. Pour into 
buttered mold; steam with cooker meal. 
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SALMON LOAF 


POTATOES - CARROTS - ONIONS 





SALMON LOAF 
1 No. 2 can salmon 1 teaspoon onion juice 
144 cups soft bread 1 cup milk 
crumbs , 2eggs . 
] tablespoon chopped 1 teaspoon salt 
parsley ¥Y, teaspoon pepper 


Miz all; place in buttered mold. Prepare medium potatoes, 
carrots, onions; put in cooker bottom. Add 1 cup water. 
Set salmon loaf on rack over vegetables. Turn to HIGH 
until steaming, then Low or SIMMER 1 hour. Serves 4. 


BRAISED SHORT RIBS AND VEGETABLES 


BUTTERSCOTCH NUT PUDDING 





BRAISED SHORT RIBS 


3 pounds short ribs Y cup water 
3 tablespoons fat 4 potatoes 
2 onions, cut into rings 4 carrots 


Dredge ribs in seasoned flour, brown in fat; add onion, 
water. Cover; cook on HIGH until steaming, then Low or 
SIMMER 11% hours. Prepare vegetables; put around meat; 
season with salt, pepper. Set pudding on vegetables; turn 
to HIGH until steaming, then Low 1 hour. Serves 4. 
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BUTTERSCOTCH NUT PUDDING 


1% cups brown sugar ¥% cup cold milk 

3 tablespoons butter or 6 tablespoons flour 
margarine ¥y teaspoon salt 

1% cups scalded milk ¥. cup chopped nuts 

3 egg yolks 


Stir brown sugar and butter into scalded milk. Combine 
slightly beaten egg yolks with the cold milk; mix with 
flour and salt. Add first milk mixture and nuts. Pour into 
a greased mold. Cover with foil; steam with cooker meal 
for 1 hour, Serve with whipped cream. 


NEW ENGLAND BOILED DINNER 


3 pounds corned beef 6 potatoes, cut in half 

3 cups water lengthwise 

6 carrots, cut in half 6 turnips, cut in quarters 
lengthwise I medium head cabbage 


Cook corned beef, covered, in water on HIGH until steam~- 
ing vigorously; then Low for 242 hours. Remove meat 
and put carrots, potatoes, turnips, and cabbage in bottom 
of cooker and place meat on top. Cover and cook on 
HIGH until steaming briskly, then Low for 45 minutes. 
Makes 6 servings. 


CHICKEN FRICASEE WITH STEAMED RICE 


Dip chicken pieces into seasoned flour; brown in fat. 
Put browned chicken in cooker; add 12 cup water. Place 
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1 cup rice in baking dish with salt and water, following 
directions on package. Place on rack over chicken. Cook 
on HIGH until steaming, then Low for 1 hour. Remove 
chicken and rice; thicken gravy. Makes 4 servings. 


BAKED BEANS AND BROWN BREAD 


Baked Beans: 

1 pound navy beans Y, teaspoon dry mustard 
4 cups water 2% teaspoons salt 

3 tablespoons molasses ¥, pound salt pork, cut in 
3 tablespoons brown sugar pieces 


1 medium onion, chopped 
Wash and pick over beans. Mix with other ingredients 


in cooker. Cover; turn to Low and cook on Low 8 to 10 
hours, or until beans are soft. Makes 6-8 servings. 


Brown Bread: 


2 cups whole wheat flour 34 cup molasses 

1 cup corn meal 2 cups buttermilk 
1% teaspoons salt 1 cup seeded raisins, 
2 teaspoons soda floured 


Combine all ingredients in order given. Fill 4 greased 
1-pound cans one-half full. Cover with foil. Steam in 
cooker with beans last 4 hours of cooking time. 


NoTE: To steam brown bread without beans, place on 
rack in cooker; add 1 cup water. Cook on HIGH until 
steaming, then on Low for 3 hours. 
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CORNED BEEF AND CABBAGE 


4 to 5 pounds corned beef 1 tablespoon pickling 
1 medium head cabbage spice 


Wash corned beef thoroughly to remove brine. Place in 
deep well cooker; add pickling spice and cold water to 
cover. Bring to boiling point on HIGH; boil 5 minutes. 
Remove scum; cover; switch to Low and simmer 3% to 
4 hours, or until tender. Wash and trim cabbage; cut into 
6 wedges; remove core. About 25 minutes before meat 
is done, arrange cabbage on top of meat. Switch to HIGH 
until steaming vigorously. Switch to Low; cook 20 to 25 
minutes. Serve with Sour Cream Dressing. 


Sour Cream Dressing. Combine 1 cup commercial sour 
cream with % cup prepared mustard; mix well. 


BEEF STEW WITH DUMPLINGS 


2 pounds beef, cut in 1 teaspoon Worcestershire 
2-inch cubes sauce 

Y% cup flour 6 small potatoes, quartered 

¥, teaspoon pepper 6 medium carrots, cut in 

2 teaspoons salt 1-inch pieces 

¥ teaspoon paprika 1 medium onion, quartered 

¥2 cup fat l cup celery, cut in 1-inch 

2 cups water pieces 


Dredge beef in seasoned flour. Brown well in fat in bot- 
tom of cooker on HIGH or SECOND heat. Add water and 
Worcestershire sauce. Cover. When steaming vigorously, 
turn to Low or SIMMER and cook for 2 hours. Add veg- 
etables; turn to HIGH until steaming, then to Low for 
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1 hour. To cook dumplings, turn to HIGH until stew is 
boiling rapidly. Drop by small spoonfuls, making sure 
dough rests on pieces of meat or vegetables. Cover; turn 
to LOW or SIMMER for 15 to 20 minutes. Remove cover, 
cook 5 minutes longer. Makes 6 servings. 


Dumplings: 

2 cups sifted flour 4 tablespoons shortening 
3 teaspoons baking powder 1 cup milk 

1 teaspoon salt 


Sift dry ingredients together. Cut in shortening. Add milk 
and mix lightly. 


BARBECUED SPARERIBS 


3 pounds spareribs 3 tablespoons brown sugar 
3 tablespoons chopped onion _6 tablespoons water 
6 tablespoons lemon juice 1 cup chili sauce 
3 tablespoons vinegar 1 teaspoon salt 
1 tablespoon Worcestershire Few grains pepper 
sauce ¥% teaspoon Ac’cent 


Cut ribs into 6 servings. Brown in skillet on HIGH or 
SECOND. Transfer to deep well cooker. Add remaining 
ingredients. Cook on HIGH until steaming; then Low and 
cook 1 hour. Makes 6 servings. 


Coffee in Quantity. Tie 214 cups drip-grind coffee in cheese- 
cloth bag. Tie loosely so that water can filter through 
coffee properly. Measure 4 quarts of water into cooker; 
drop in coffee. Cover. Bring to boiling point on HIGH 
and remove bag. Makes about 18 cups. 
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VICHYSSOISE 
4 leeks 2 teaspoons salt 
4 tablespoons butter ¥, teaspoon white pepper 
1 cup boiling water 1 cup whipping cream 
2% cups diced potatoes Paprika 
2 cups chicken broth 2 tablespoons chopped 
2 cups light cream chives 


Peel and cut leeks. Melt butter in deep well cooker on 
HIGH; add leeks and brown. Add boiling water and pota- 
toes. Cook on HIGH until boiling, then Low until tender. 
Press through fine sieve. Return to cooker. Add chicken 
broth, cream, salt and pepper. Cook on Low for 5 min- 
utes. Just before serving, whip cream and fold into soup. 
Serve hot with dash of paprika and sprinkle of chives, 
or chill in refrigerator and serve cold. Makes 8 to 10 
servings. 


NEW ENGLAND CLAM CHOWDER 


¥ pound salt pork, 2 teaspoons salt 
ground ¥, teaspoon pepper 
3 small onions, minced 1 quart fresh clams, minced, 
3 cups boiling water or 2 cans minced clams 
3 cups diced potatoes 3 cups milk 


Grind salt pork and fry out on HIGH in deep well cooker. 
Remove pork, leaving fat; add onions and sauté on Low 
until tender. Add boiling water, potatoes, and seasonings; 
turn to HIGH until boiling, then Low about 15 minutes. 
Heat clams and clam liquor to boiling point; add with 
milk to soup mixture. Heat on HIGH until serving tem- 
perature. Makes 6 to 8 servings. 
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VEGETABLE CHOWDER 


2 slices bacon, chopped 

4 tablespoons chopped onion 
2 cups raw diced potatoes 

1 cup diced celery 

1 cup diced carrots 


2 tablespoons flour 
1% teaspoons salt 
¥, teaspoon pepper 
¥ teaspoon paprika 
2 cups tomatoes 


2 cups water 
3 tablespoons butter 


2 cups grated carrots 
2 cups canned corn 


Brown bacon and onions in deep well cooker on HIGH. 
Add potatoes, celery, carrots, and water; cook on HIGH 
to boiling point, then Low about'20 minutes, or until 
vegetables are tender. Melt butter in saucepan on Low, 
blend in flour and seasonings. Add tomatoes, switch to 
THIRD, and cook until thickened, Add thickened tomatoes, 
grated carrots, and canned corn to cooked vegetables. 
Switch to HIGH and heat thoroughly. Makes 8 servings. 


SPLIT PEA SOUP 





1 cup split dry peas ¥ cup chopped celery 
1 pork knuckle, ham bone, 1 carrot, diced 

or % pound salt pork Salt and pepper 
2 quarts water 1 cup cream 


1 medium onion, chopped 


Combine peas, meat, water, onion, celery, and carrots in 
deep well cooker. Bring to boil on HIGH, then Low for 
about 3 hours, or until peas are tender. Season with salt 
and pepper. Stir in cream. Serve piping hot with croutons 
or cheese toast. Makes 6 servings. 





deep-fat frying 


Use about 3 pounds of fat in the deep well cooker with 
basket, or in a deep-fat frying utensil. 


SALMON FRITTERS — ASPARAGUS SAUCE 


1 cup sifted flour % cup milk 
1% teaspoons baking 1 egg, beaten 
powder 1 1-pound can salmon, 
% teaspoon salt drained 
Ye teaspoon pepper 1 tablespoon lemon juice 


Y cup corn meal 


Sift dry ingredients into mixing bowl. Add milk and egg; 
beat until smooth. Remove skin and bones from salmon 
and flake with fork. Sprinkle with lemon juice. Fold into 
batter. Fry tablespoonfuls of mixture, a few at a time, in 
deep fat heated to 375° F., until golden brown—about 
3 to 4 minutes. Drain on paper towels. Serve hot with 
Asparagus Sauce. Makes 16 fritters. 


Asparagus Sauce. Combine 1 can condensed cream of as- 
paragus soup with 4% cup milk; heat thoroughly. 
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BANANA FRITTERS 


2 eggs 1 teaspoon salt 

¥ cup milk 2 teaspoons melted 

1 cup sifted flour shortening 

1 teaspoon baking powder 6 peeled bananas, halved 


Beat eggs; add milk. Mix flour, baking powder, salt; add 
to milk mixture. Add shortening; beat until well blended. 
Dip bananas into batter to coat. Fry in deep fat pre- 
heated to 375° F. about 1 minute, turning to brown all 
sides. Serve with whipped cream. Makes 6 servings. 


CRISPED CAULIFLOWERETTES 


1 head cauliflower 1 cup milk 
1 egg, beaten Cracker crumbs 


Wash and clean cauliflower; break into flowerettes. Cook 
until crisp-tender. Combine egg and milk. Dip cooked 
flowerettes into egg mixture, then roll in cracker crumbs. 
Fry pieces in deep fat preheated to 375° F. 1 or 2 minutes. 
Drain on paper towels; serve hot. Makes 6 servings. 


CAKE DOUGHNUTS 


2 tablespoons shortening 5 teaspoons baking powder 
% cup sugar 1 teaspoon cinnamon 

2 eggs, well-beaten ¥ teaspoon nutmeg 

3% cups sifted flour ¥ cup milk 


1 teaspoon salt 


Cream shortening and sugar; beat in eggs. Sift together 
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flour, salt, baking powder, and spices. Add to creamed 
mixture alternately with milk. Chill dough thoroughly. 
Roll on lightly floured board to ¥%-inch thickness. Cut 
with floured doughnut cutter; fry in deep fat preheated 
to 375° F. Turn once to brown on second side. Drain on 
paper towels; roll in granulated or powdered sugar. Makes 
3 dozen. 


HERB-GARDEN FRIED CHICKEN 


1 3-pound frying chicken, ¥% teaspoon paprika 
cut in pieces 4% teaspoon powdered 

¥, cup buttermilk thyme 

1 cup flour ¥ teaspoon powdered 

1% teaspoons salt marjoram 

¥g teaspoon pepper 


Dip prepared pieces of chicken in buttermilk; drain. Com- 
bine flour and remaining ingredients in paper bag. Place 
one piece of chicken at a time in bag and shake to coat 
evenly with flour. Fry chicken in fat preheated to 375° F. 
until golden brown on both sides, about 10 to 12 minutes. 
Makes 4 servings. 


FRENCH-FRIED SHRIMP 


3 cups fresh cooked or 1 cup milk minus 2 table- 
canned shrimp spoons 

1 cup sifted flour 1 egg white 

¥% teaspoon salt 2 tablespoons salad oil 


¥, teaspoon Ac’cent 


Clean shrimp, pat dry between paper toweling. Sift to- 
gether flour, salt, and Ac’cent. Add milk and egg white; 
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beat until smooth; add salad oil. Dip shrimp in batter; 
fry in deep fat preheated to 350° F. for about 3 minutes, 
or until golden brown. Drain on paper towels. Serve pip- 
ing hot with catsup and hot mustard. Makes 6 servings. 


COCONUT FRITTERS 


¥ cup sifted flour 1 cup flaked coconut 
¥ teaspoon salt ¥3 cup evaporated milk 
2 teaspoons sugar 1 tablespoon butter 


¥ teaspoon baking powder 2 eggs, separated 


Mix together dry ingredients; add coconut, milk, and but- 
ter. Beat egg yolks slightly; add to coconut mixture. Fold 
in stiffly beaten egg whites. Drop by tablespoonfuls into 
deep fat preheated to 350° F.; fry until golden brown. 
Serve with Caramel Sauce. Makes 14. 


Caramel Sauce. Place 1 cup sugar in skillet and cook on 
MEDIUM heat until caramelized, stirring constantly. Add 
1 cup hot water; stir until smooth. Boil for 5 to 10 min- 
utes. Cool. Stir in % teaspoon salt, 114 cups light cream 
or evaporated milk, and 12 teaspoon vanilla. Makes 2% 
cups. 


FRENCH-FRIED POTATOES 


Wash and pare 6 medium baking potatoes; cut in length- 
wise strips -inch thick. Soak in salted ice water at least 
30 minutes. Drain thoroughly between paper towels. Fry 
a few potatoes at a time in deep fat preheated to 375° F. 
for about 3 to 5 minutes, or until golden brown. Drain 
on paper towels; sprinkle with salt. Serve piping hot. 
Makes 6 servings. ; 





top-of-the-range 
desserts 


CHOCOLATE PECAN TOPPED PUDDING 


1 cup uncooked rice ¥% cup semi-sweet choco- 
1 3-ounce package vanilla late pieces 
flavor pudding ¥3 cup chopped pecans 
2% cups milk 1 cup heavy cream, whipped 
2% teaspoons vanilla 1 tablespoon sugar 


3 tablespoons milk 


Cook rice according to directions on package. Meanwhile, 
put pudding into saucepan; gradually add the 2% cups 
milk, stirring to keep mixture smooth. Add the hot cooked 
rice. Cook on MEDIUM, stirring constantly, for about 5 
minutes, or until pudding thickens. Pour pudding into a 
buttered 8-inch square pan; cool. While pudding is cool- 
ing, place the 3 tablespoons milk and chocolate pieces in 
a saucepan and heat on Low, stirring, until chocolate 
melts. Spread chocolate over top of pudding and sprinkle 
pecans over chocolate. Chill thoroughly. Whip cream, 
sweeten with sugar. Cut pudding in squares and serve 
topped with whipped cream. Makes 8 servings. 
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CARAMEL-COATED CUSTARDS 


¥, cup sugar Y teaspoon vanilla 
2 eggs, beaten 2 cups milk 
2 tablespoons sugar Nutmeg 


Y teaspoon salt 


Caramelize the 14 cup sugar in a small skillet and divide 
equally into six 4-ounce custard cups. Mix together eggs, 
remaining sugar, salt, and vanilla. Add milk. Pour custard 
mixture over caramelized sugar and sprinkle nutmeg on 
top. Put two thicknesses of paper toweling in the bottom 
of a skillet; place custard cups on toweling; add cold 
water to a depth of 34-inch. Cover; bring to rolling boil 
On HIGH; turn to OFF. Let stand, covered, for 15 minutes, 
or until set. 


TAPIOCA CREAM 


1 egg white ¥, teaspoon salt 

2 tablespoons sugar 3 tablespoons quick-cooking 
1 egg yolk tapioca 

2 cups milk ¥2 teaspoon vanilla 


3 tablespoons sugar 


Beat egg white until foamy; gradually add the 2 table- 
Spoons sugar, beating until soft peaks are formed. Set 
aside. Whip egg yolk and a small amount of milk in 2 
2-quart saucepan. Add remaining milk, sugar, salt, and 
tapioca. Cook on MEDIUM to Low, stirring constantly. 
until mixture comes to a full boil. Remove from unit 
Quickly add hot tapioca mixture to egg white mixture. 
stirring in very rapidly. Blend thoroughly. Partially coc. 
stir in vanilla. Chill before serving. Makes 4 servings. 
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MARSHMALLOW APPLESAUCE DESSERT 


4 cups applesauce ¥ teaspoon cinnamon 
¥Y teaspoon allspice 2 cups small marshmallows 


Heat together the applesauce and spices. Cool; fold in 
marshmallows just before serving. Makes 6 servings. 


ORANGE DUMPLINGS 


1 cup orange marmalade 1 6-ounce can water 

6 maraschino cherries 1 cup biscuit mix 

1 6-ounce can frozen 3 tablespoons sugar 
orange juice ¥3 cup milk 


Place marmalade, quartered cherries, orange juice, water 
in saucepan. Cook on HIGH until boiling. Combine biscuit 
mix, sugar, and milk, stirring just enough to moisten dry 
ingredients. Drop batter on top of boiling syrup. Turn to 
LOW or SIMMER and cook, uncovered, for 15 minutes. 
Makes 4-6 servings. 


MARSHMALLOW FLOATING ISLAND 


3 eggs, slightly beaten 2 cups milk, scalded 
¥4 cup sugar ¥ teaspoon vanilla 
Dash of salt 1 cup small marshmallows 


Combine eggs, sugar, salt, and a small amount of the milk 
in saucepan. Add remaining milk, cook on MEDIUM, stir- 
ring constantly, until mixture coats a metal spoon. Re- 
move at once, stir in vanilla. Cool quickly; fold in marsh- 
mallows; serve. Makes 4 to 6 servings. 
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PEACH DELIGHT 


1 envelope plain gelatin ¥ cup chilled evaporated 
Y, cup cold water milk 
2 eggs 1% cups drained canned 
A cup sugar peach slices 
¥, teaspoon salt 12 finely rolled graham 
¥ cup orange juice crackers 
Ye teaspoon grated orange ¥Y teaspoon nutmeg 
rind 2 tablespoons melted butter 


Soften gelatin in cold water. Separate eggs and beat yolks 
lightly. Combine with 1% cup sugar, salt, and orange juice. 
Cook on MEDIUM heat, stirring constantly, until slightly 
thickened. Add softened gelatin and stir until dissolved. 
Remove from heat and blend in rind. Cool until mixture 
thickens slightly. Beat egg white until stiff; gradually beat 
in remaining 44 cup sugar. In chilled bowl, beat chilled 
milk until light and fluffy. Fold meringue mixture and 
whipped milk into gelatin. Fold in thoroughly drained 
peach slices. Blend graham cracker crumbs, nutmeg, and 
butter. Sprinkle half in bottom of 8-inch square pan. Pour 
peach-gelatin mixture over crumbs and top with remain- 
ing crumbs. Chill until firm. Cut in squares and serve 
with sauce. Makes 9 servings. 


Sauce: 

% cup syrup from peaches 1 tablespoon butter 

2 tablespoons sugar 1 teaspoon fresh lemon 
2 teaspoons cornstarch juice 


¥ teaspoon salt 


¥ cup diced peaches 


Heat peach syrup. Blend sugar, cornstarch, and salt thor- 
oughly. Mix into syrup and cook, stirring constantly, until 
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clear and thickened. Remove from heat and blend in 
butter and lemon juice. Add diced peaches and chill be- 
fore serving. Makes 8 or 9 servings. 


BAVARIAN CREAM WITH RASPBERRY SAUCE 


1% tablespoons gelatin ¥ pint heavy cream, 
6 tablespoons cold water whipped 
1 tablespoon cornstarch 6 tablespoons powdered 
6 tablespoons sugar sugar 
2 egg yolks, or 1 whole 1 teaspoon vanilla 

egg, beaten Y cup slivered roasted 
2 cups milk almonds 


Soften gelatin in cold water. Mix cornstarch and sugar. 
Combine sugar mixture, egg yolks, and milk. Cook on 
MEDIUM, stirring constantly, until a creamy consistency. 
Add softened gelatin and stir until dissolved. Cool, then 
chill until mixture begins to thicken. (Don’t let it get firm.) 
Whip cream and fold in powdered sugar and vanilla. 
Gently fold custard mixture and almonds into whipped 
cream, Spoon into mold and chill for 3 to 4 hours. Un- 
mold and serve with Raspberry Sauce. Makes 8 servings. 


Raspberry Sauce: 
1 package frozen 2 tablespoons sugar 
red raspberries 1 tablespoon cornstarch 


Force thawed berries through a sieve to make 1 cup juice. 
Add sugar to taste; mix cornstarch with a little of the 
cold syrup and combine with remaining syrup. Cook, stir- 
ring constantly, until clear and slightly thickened. Cool. 
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CHOCOLATE MARSHMALLOW TREATS 


Y, cup butter 2 squares baking chocolate 
¥% pound marshmallows 5 cups rice cereal 


Place butter, marshmallows, and chocolate in 3-quart 
saucepan. Heat on Low, stirring constantly, until all in- 
gredients are melted. Remove from heat; add rice cereal. 
Stir until well coated. Press into 13 x 9-inch pan. Chill and 
cut into squares. (Chopped nuts may be added if desired.) 
Makes 12 servings. 


CHOCOLATE DATE DUMPLINGS 


Y, cup shortening Ye cup milk 

Y, cup sugar ¥Y, cup chopped pitted 

1 square baking chocolate, dates 
melted ¥2 cup chopped nuts 

1 cup sifted flour Y% cup sugar 

21 teaspoons baking 1 square baking chocolate, 
powder finely chopped 

1 teaspoon cinnamon 2 cups water 


¥ teaspoon salt 


Cream shortening; add the 14 cup sugar gradually and 
cream until fluffy. Add chocolate and blend. Sift together 
dry ingredients and add alternately to creamed mixture 
with milk, blending well after each addition. Stir in dates 
and nuts, and set aside. Place the 12 cup sugar, chocolate, 
and water in 3-quart saucepan and cook on HIGH, stirring 
until chocolate is dissolved. Drop date batter by heaping 
tablespoons into hot chocolate syrup; cover. Cook on 
Low for 25 to 30 minutes; serve hot. Makes 6 servings. 
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Butterscotch Dumplings: 


1 cup sifted flour Y% cup brown sugar 

114 teaspoons baking 1 egg, beaten 
powder Y, cup milk 

¥Y teaspoon salt 2 tablespoons melted 

¥ teaspoon cinnamon shortening 


Sift together flour, baking powder, salt, and cinnamon. 
Add brown sugar and mix well. Combine egg, milk, and 
shortening. Add to flour mixture, stirring until mixture 
is smooth. Drop by spoonfuls on Butterscotch Apple 
Sauce. Return to unit; bring to boil on HIGH. Cover, turn 
to Low, and simmer for 20 minutes. Serve warm with 
cream, if desired. Makes about 6 servings. 


LEMON COCONUT DESSERT 


3 cups milk % cup sugar 
¥% cup uncooked rice ¥, cup Jemon juice 
Y cup butter or margarine 14% teaspoons grated 
1 cup shredded coconut lemon rind 
1% cups vanilla wafer 

crumbs 


Cook rice in milk over low heat about 40 minutes, or 
until milk cooks into rice. Meanwhile, melt butter or 
margarine in a skillet; add coconut and cook until golden 
brown, stirring frequently. Add the wafer crumbs and 
mix well. Press half the crumb mixture into the bottom 
of a well-greased 10 x 6 x 2-inch pan. After rice is cooked, 
stir in sugar, lemon juice, and rind. Pour rice mixture 
over crumbs in pan; top with remaining crumb mixture. 
Cool; then chill. Cut into squares. Makes 8 servings. 





COOKING 
IN THE 
ELECTRIC 
OVEN 


@-« 


Today’s electric ovens heat in a jiffy, control the heat 
accurately, and have balanced heat which gives perfect 
baking and browning. Large quantities of food—such as 
4 to 6 pies, layers of cake, loaves of bread, or complete 
oven meals—may be cooked at one time. The secret, of 
course, is staggering the pans so that the heated air in 
the oven may circulate freely. Try not to place one pan 
directly above or below another one. Certain utensils give 
better results, also. (See Goop PANS — BETTER Cooks, 
page 151 on.) 


Roasts, oven meals, and casserole dishes may be started 
in a cold oven; a preheated oven is recommended for bak- 
ing. Set oven temperature control to desired heat. On 
some ranges, this dial also turns on the oven. On other 
ranges, there is an additional oven switch that should be 
turned to the BAKE position. 
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BREADS, YEAST 
Loaves 
Rolls 


BREADS, QUICK 
Biscuits 
Cornbread 
Loaves 
Muffins 
Popovers 


CAKES 
Angel food, Sponge 
Cup 
Gingerbread 
Layer 
Loaf 


COOKIES 
Bar 
Drop 
Sliced 


PASTRY 
2 crust, fruit 
Custard, pumpkin 
Shells 
Meringue 


Baking Chart 


Oven 
Temperature 






400° F. 
400-425° F. 


450° F. 
425° F. 
350-375° F. 
425° F. 
425° F. 


325° F. 
375° F. 
350° F. 
350-375° F. 
350° F. 


325-350° F. 
350-460° F. 
375-400° F. 


400-425° F. 
425° F. 
450° F. 
325° F, 





Approximate 
Time 


40-50 Min. 
20-30 Min. 


12-15 Min. 
20-25 Min. 
60-75 Min. 
20-30 Min. 
30-40 Min. 


1 hour 
20-30 Min. 
40-45 Min. 
25-30 Min. 
45-60 Min. 


25-45 Min. 
8-15 Min. 
6-12 Min. 


40-50 Min. 
35-55 Min. 
15-18 Min. 
15-20 Min. 





oven meals 


It takes very little more electricity to cook several 
foods in the oven at one time than it does to cook a single 
casserole. Busy homemakers like to plan complete oven 
meals, do the preparation work in the morning, and have 
the rest of the day out of the kitchen. The food may be 
stored in the refrigerator ready to be placed in the oven 
at the right time; or with the modern insulated electric 
ovens, it may be placed in the oven several hours ahead. 
The automatic oven clock will turn the oven ON and OFF 
at the desired time. 


For clock-controlled oven meals, it is necessary to 
select foods which cook at the same temperature and 
for the same length of time. (See following pages for 
menus and recipes.) These same menus, of course, may 
be used without a timer clock. 


Other menus will include one or more foods requiring 
a shorter cooking time. With these, the food taking the 
longest time is started first, and the other foods are added 
later; or the foods requiring a shorter time are removed 
when done. 
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Vegetables cooked in the oven should be placed in a 
covered pan or casserole containing about 14 cup of 
water. It takes two to three times as long to steam veg- 
etables in the oven as on the surface. Cooking time can 
be varied by leaving them whole (for longer cooking 
time), or by slicing or dicing them (for shorter cooking 
time). Potatoes may be baked on the rack, steamed, or 
made into casserole dishes. Other vegetables which steam 
well in the oven are green, Italian, and lima beans; and 
beets, carrots, onions, parsnips, winter squash, and tur- 
nips. Many frozen vegetables cook well in the oven, also. 
Delicate green and leafy vegetables are best cooked quick- 
ly on the surface. 


Numerous quick breads, oven desserts, and even pies 
bake exceptionally well along with other foods which are 
cooking in the oven. And when shelf space permits, it’s 
a good idea to steam dried fruit, to steam or bake extra 
potatoes, or to bake apples to have on hand for break- 
fast or other meals the following day. 


During hot weather, it’s wise to refrigerate foods to 
be placed in the oven and allowed to stand for several 
hours before cooking begins. Mixtures using milk, eggs, 
and ground meats should not stand long in hot weather be- 
fore starting to cook. A few foods, of course, which are 
best started in a preheated oven should not be included 
when planning a clock-controlled oven meal. 


Generally, meat dishes and vegetables are placed on 
the lower oven rack, desserts and quick breads on the 
top oven rack. Try out pans ahead of time to be sure 
they fit. Arrange the utensils in the oven so that they do 
not touch each other or the oven walls, and so that no 
utensil is directly above another one. This allows for 
free circulation of heat for better cooking. 
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Using the Automatic Oven Timer 


The automatic oven clock on your electric range is a 
real convenience, even when you are not planning to be 
away from home. With Sunday dinner or the evening 
meal prepared ahead and tucked away in the oven with 
the timer-clock in charge, you are free to attend church, 
spend time with your family, or run errands. 


Usually, there are four or five steps in setting the clock 
to turn the oven oN and orF at the desired time. Refer 
to the instruction book which came with your range; learn 
the number of steps, then always count them off to see 
that each has been done. Be sure that the electric clock 
is set for the correct time of day. 


1. Set timer for time of day food is to stop cooking—the 
the time you want to serve dinner. 


2. Set timer for number of hours food needs to cook. 
3. Set oven heat control at correct temperature. 


4. Turn the oven switch to BAKE or TIMED-BAKE. (On 
some ranges the heat control switch also turns on the 
oven so this step may be skipped.) 


5. Turn the set button to on. (On some ranges, this step 
is taken care of automatically in one of the other set- 
tings.) When there is a SET button, it is necessary to 
reset it to MANUAL after removing oven meal. On a 
few other ranges, also, it is necessary to re-set to MAN- 
UAL. Anytime the oven does not heat, be sure to check 
the sET button to see that it is on MANUAL before call- 
ing a serviceman. 


Turn oven switch to OFF when removing meal. 
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COMPANY CHICKEN 
OVEN-FRIED POTATOES 


BUTTERED CARROTS 
CHOCOLATE BROWNIE PIE 


Temperature: 350° F. Time: 50 minutes Serves: 6 





COMPANY CHICKEN 


1 package EACH frozen 1 can cream of chicken 
chicken breasts and soup 
thighs ¥% teaspoon curry powder 
Flour, salt, and pepper 1 4-cunce can sliced 
Shortening mushrooms 


Flour and season chicken. In skillet, brown thoroughly on 
all sides in shortening on SECOND to THIRD heat. Place 
chicken in large casserole. Add soup to pan in which 
chicken was fried; stir to pick up drippings. Add curry 
and mushrooms. Pour over chicken; cover and bake. 


OVEN-FRIED POTATOES 
Pare 6 potatoes; slice 14-inch thick; toss in 14 cup melted 


butter to coat thoroughly. Put in baking dish; salt and 
Pepper; pour remaining butter over potatoes. Bake. 


BUTTERED CARROTS 


Peel and slice carrots into casserole. Salt and pepper, top 
with butter, add 44 cup water. Cover, and bake. 
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CHOCOLATE BROWNIE PIE 


2 squares unsweetened ¥ cup sugar 
chocolate % cup dark corn syrup 
2 tablespoons butter % cup pecans 
3 eggs 19-inch unbaked pastry shell 


Melt chocolate and butter. Add eggs, sugar, and corn 
syrup, beating thoroughly. Mix in pecans. Pour filling into 
unbaked pastry shell. Bake with oven meal. 


BRAISED SPICY STEAK 
STEAMED RICE IN CONSOMME 
GREEN BEANS AND SCALLIONS 


DATE-TOPPED CAKE 
Temperature: 350° F. Time: 50 minutes Serves: 6 





BRAISED SPICY STEAK 


2 pounds round steak, l cup catsup 
¥-inch thick ¥. cup water 
Y, cup flour 1 onion and 1 lemon 
1 teaspoon salt 1 green pepper, cut into 
Y, teaspoon pepper rings 
3 tablespoons shortening 5 whole cloves 


Dredge steak with flour mixed with seasonings; pound 
in slightly. Melt shortening in skillet; brown meat on 
both sides on SECOND to THIRD heat. Put in baking pan. 
Mix catsup and water; pour over steak. Top with thinly 
sliced onion and lemon; green pepper, and cloves. Cover 
with foil, and bake. 
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STEAMED RICE IN CONSOMME 


Brown 1 cup uncooked rice in 3 tablespoons butter in 
skillet on THIRD heat. Put in casserole. Combine 1 can 
consommé, 1 can water, and % teaspoon salt; add to 
rice. Cover and bake. 


GREEN BEANS AND SCALLIONS 


Cut stems off 1 bunch scallions, and finely chop 2 inches 
of stems. Cook in covered casserole with 2 packages 
frozen greens beans, salt, butter, and % cup water. 


DATE-TOPPED CAKE 


1 cup chopped dates ¥s teaspoon salt 

1 teaspoon soda 1 cup sugar 

1 cup boiling water 1 egg, beaten 

1% cups sifted flour 1 tablespoon melted butter 
1 teaspoon baking powder ¥ cup chopped nut meats 


Pit and cut up dates; add soda dissolved in boiling water 
and let stand. Sift flour with baking powder, salt, and 
sugar; add to dates along with beaten egg and butter. Mix 
well; stir in chopped nuts. Bake in 8-inch greased pan. 


Date Topping: 


Combine 1% cup chopped nut meats, 1 cup sugar, 34 cup 
boiling water, and 1 cup chopped dates. Pour over cake 
as soon as it comes from oven. Let cake cool in pan. 
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BAKED HAM SLICES WITH WALNUT STUFFING 


BUTTERED BROCCOLI PINEAPPLE-APPLE CRUNCH 


Temperature: 350° F. Time: thour Serves: 6 





BAKED HAM SLICES WITH WALNUT STUFFING 


4 cups bread crumbs ¥ teaspoon pepper 

2 tablespoons melted 1 cup chopped celery 
shortening ¥, cup chopped onion 

1 egg % cup broken walnuts 

1 teaspoon poultry 21-inch slices tenderized 
seasoning ham 


Combine stuffing ingredients. Score ham; place one slice 
in baking dish; cover with stuffing. Put second slice of 
ham on top. Secure with toothpicks; bake. 


BUTTERED BROCCOLI 


Place 2 packages frozen broccoli spears in casserole; add 
14 cup water. Salt, dot with butter; cover, and bake. 


PINEAPPLE-APPLE CRUNCH 


5 medium apples 3 tablespoons cornstarch 

1 small can crushed ¥ teaspoon salt 
pineapple ¥, teaspoon cinnamon 

1 cup brown sugar 2 tablespoons butter 


Peel, core, and slice apples; place in buttered baking dish 
in layers with pineapple. Mix dry ingredients and sprinkle 
over top. Dot with butter and bake. 
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HAM LOAF 
BAKED POTATOES 
ITALIAN GREEN BEANS WITH ONION 


EASY NUT BREAD APPLE CRISP 
Temperature: 375° F. Time: 1hour Serves: 6 





HAM LOAF 
1 pound veal, ground 1 cup mushrooms, stems 
1 pound smoked ham, ground and pieces 
4 tablespoons catsup 2 eggs, beaten 
3 tablespoons chopped ¥ cup milk 
green pepper ¥ teaspoon pepper 
1 small onion, chopped 1 cup cracker crumbs 


Mix ingredients; pack into greased loaf pan and bake. 


ITALIAN GREEN BEANS WITH ONION 


Place 2 packages frozen Italian green beans and % cup 
water in casserole. Add 1 small onion, grated; salt, pep- 
per, and butter. Cover and bake. 


EASY NUT BREAD 


¥% cup sugar 14% cups chopped nuts 
1 egg 3 cups biscuit mix 
1% cups milk 


Blend first four ingredients. Stir in biscuit mix; beat 30 
seconds. Pour into greased 1-pound loaf pan. Bake. 
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APPLE CRISP 
4 to 6 cups sliced apples ¥ cup flour 
1 cup sugar 1 teaspoon cinnamon 
¥ cup rolled oats ¥% cup melted butter 


Place apples in greased glass baking dish. Combine dry 
ingredients and work in melted butter. Sprinkle over 
apples and bake. 


BAKED SALMON 
POTATOES AU GRATIN ITALIAN ZUCCHINI 


STUFFED BAKED APPLES — ORANGE SAUCE 
Temperature: 375° F. Time: 1hour Serves: 4 





BAKED SALMON 


2-pound piece fresh salmon 2 tablespoons grated onion 
1 cup sour cream 2 tablespoons chopped 

1 teaspoon salt parsley 

Pepper 


Put fish in greased baking pan. Mix all but parsley, pour 
over salmon, and bake. Serve sprinkled with parsley. 


POTATOES AU GRATIN 


2 cups white sauce 3 cups cooked diced 
2¥2 cups grated American potatoes 
cheese Salt and pepper 


1 teaspoon grated onion 
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Make medium white sauce (see page 29). Stir in 11% cups 
grated cheese and onion. Place / cup potatoes in greased 
casserole. Sprinkle with salt and pepper. Pour on about 
¥% of the cheese sauce. Repeat layers two times, ending 
with cheese sauce. Sprinkle remaining grated cheese on 
top. Cover and bake. 


ITALIAN ZUCCHINI 


8 medium zucchini squash 1 medium onion, sliced 
1 No. 2 can whole tomatoes Salt and pepper 
1 tablespoon chopped green Butter 

pepper 


Cut zucchini in half lengthwise; place in casserole. Pour 
tomatoes over squash. Sprinkle on green pepper and place 
onion slices on top. Season with salt and pepper; dot with 
butter. Cover and bake. 


STUFFED BAKED APPLES 


4 baking apples ¥, teaspoon cinnamon 
¥ cup raisins ¥Y, teaspoon salt 
¥ cup brown sugar ¥Y, cup chopped nuts 


Wash and core apples, being careful not to extend hole 
clear through apples. Combine remaining ingredients and 
fill apple cavities. Place in shallow pan. 


Orange Sauce. Dissolve 14 cup sugar in 1 cup orange juice. 
Pour over stuffed apples and bake. 
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BARBECUED BEEF PATTIES 
POTATOES IN SOUR CREAM BRUSSELS SPROUTS 


CRUSTY GINGERBREAD 


Temperature: 350° F. Time: 50 minutes Serves: 4 





BARBECUED BEEF PATTIES 


1 cup soft bread crumbs Y, cup vinegar 

Y% cup milk 3 tablespoons sugar 

1 pound ground beef ¥ cup catsup 

1 teaspoon salt ¥ cup water 

Pepper ¥ cup chopped onion 

114 tablespoons Worcester- ¥ cup chopped green 
shire sauce pepper 


Moisten crumbs with milk; combine with beef, salt, pep- 
per; shape into 4 patties. Put in baking dish. Combine 
remaining ingredients; pour over patties, bake, 


POTATOES IN SOUR CREAM 


4 cooked potatoes, diced 1% teaspoons salt 
fine ¥, teaspoon pepper 
1 small onion, diced 1 cup sour cream 


Combine potatoes with onion. Place 44 of mixture in 
greased casserole. Season with salt, pepper; dot with sour 
cream. Repeat layers twice; end with sour cream. Bake. 


Brussels Sprouts with Parmesan Cheese. In casserole place 
1 package frozen sprouts, 4 cup water, 44 cup Parmesan 
cheese, butter, salt, pepper. Cover; bake. 
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CRUSTY GINGERBREAD 


¥% cup shortening 1 teaspoon ginger 

¥ cup sugar ¥%, cup buttermilk 

1 egg 1 tablespoon melted 
34 cup molasses butter or margarine 
2 cups sifted flour 3 tablespoons sugar 

2 teaspoons baking powder 2 tablespoons grated 
¥, teaspoon soda orange rind 

¥ teaspoon salt Y cup chopped nuts 


Cream shortening, sugar. Add egg, beat well; stir in 
molasses. Sift together dry ingredients; add alternately 
with buttermilk to creamed mixture. Pour into greased 
8-inch square pan. Combine butter, sugar, rind, and nuts. 
Sprinkle over batter, and bake. 


SUNDAY MORNING BREAKFAST 
GRAPEFRUIT HALVES WITH APPLE WEDGES 


BAKED HASH WITH EGGS 
PRUNE COFFEE CAKE 





Grapefruit Halves with Apple Wedges. Prepare grapefruit 
halves, loosening sections. Cut red apples into thin 
wedges; insert wedges between sections. 


Baked Hash with Eggs. Mix 2 1-pound cans corned beef 
hash, 1 teaspoon Worcestershire sauce; pack into 6% x 
10-inch glass utility dish. Make depressions with cup, 
drop egg in each. Bake in 375° F. oven 30 minutes. 


Prune Coffee Cake. See recipe page 115. 
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oven desserts 
PEACH BUTTERCRISP 


144 cups drained canned ¥ teaspoon grated lemon 
sliced peaches rind 

¥% cup syrup from peaches ¥3 cup butter 

Y, cup sugar 4 cup brown sugar, packed 

1% tablespoons 24 cup sifted flour 
cornstarch ¥, teaspoon salt 

1 egg, beaten well 24 cup crisp cereal flakes 


24 tablespoons lemon juice ¥3 cup shredded coconut 


Combine syrup, sugar, and cornstarch; cook on MEDIUM, 
stirring constantly, until clear and thickened. Remove 
from heat and slowly stir in egg. Cook on Low, stirring, 
3 to 4 minutes. Remove from heat; blend in lemon juice 
and rind. Cool slightly. Blend together butter, brown 
sugar, flour, salt; stir in cereal and coconut. Spread about 
24 of the crumb mixture in bottom of greased 8-inch 
round baking dish. Spread cooked mixture over it; top 
with peaches. Sprinkle remaining crumbly mixture over 
top. Bake in 350° F. oven for about 40 minutes, Serve 
warm. Makes 6 servings. 


74 ~—«~ELECTRIC COOK BOOK 


COFFEE CARAMEL RICE PUDDING 


2 cups strong coffee Y cup sugar 

¥% cup uncooked rice 1 teaspoon vanilla 

3 tablespoons butter or ¥Y, teaspoon salt 
margarine 1% cups milk 

3 eggs, beaten Cinnamon 


¥2 cup dark corn syrup 


Heat coffee on HIGH until boiling. Add rice; stir, then cover 
and cook on Low or SIMMER until the rice is tender, about 
25 minutes. Add butter or margarine. Combine eggs, corn 
syrup, sugar, vanilla, salt, and milk; add to hot rice. Pour 
into buttered 2-quart casserole. Sprinkle with cinnamon, 
Bake in 350° F. oven about 45 minutes, or until an in- 
serted knife comes out clean. Cool, then chill. Serve with 
light cream. Makes 6 servings. 


PEACH MERINGUE TORTE 


Crust: 
1% cups sifted flour ¥ teaspoon salt 
3 tablespoons sugar ¥ cup butter or margarine 


% teaspoon baking powder 


Sift together flour, sugar, baking powder, and salt. Blend 
in butter using pastry blender or fingers until mixture is 
crumbly. Press into the bottom and sides of a 10-inch 
glass pie plate to make crust. 


Filling: 
1 No. 2% can peach 1 teaspoon cinnamon 
slices, well drained 1 cup sour cream 


Y cup sugar 2 egg yolks 
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Arrange drained peach slices in crust. Combine sugar and 
cinnamon and sprinkle over peaches. Bake in 400° F. 
oven for 15 minutes. Meanwhile, combine sour cream and 
egg yolks. At end of 15 minutes, remove torte from oven 
and pour sour cream mixture over peaches. Return to 
oven and bake 20 minutes longer; then spread with me- 
ringue and bake 8 to 10 minutes, or until golden brown. 
Serve warm. Makes 8 servings. 


Meringue: 

Beat 2 egg whites until fluffy; add 44 teaspoon cream of 
tartar and beat until glossy. Gradually beat in 4% cup 
sugar; add 14 teaspoon vanilla. 


QUICK PRUNE PUDDING 


1 cup cooked prunes ¥ teaspoon salt 

¥% cup brown sugar, ¥4 cup sugar 
packed 4 teaspoons baking powder 

¥, cup flour ¥% teaspoon cinnamon 

3 tablespoons butter or 6 tablespoons butter or 
margarine, melted margarine 

¥, cup liquid from prunes 2 eggs, beaten 

1% cups sifted flour ¥3 cup milk 


Cut prunes into halves and remove pits. Combine the 
brown sugar and % cup flour. Blend in melted butter 
and prune liquid. Pour into a 11 x 7 x 1%-inch pan. Ar- 
range prunes, cut side up, in mixture. Sift together flour, 
salt, sugar, baking powder, and cinnamon. Cut in butter. 
Combine eggs and milk and add to flour mixture; beat 
well. Spread over prunes. Bake in 400° F. oven about 25 
minutes. Invert pan on serving plate to remove pudding. 
Serve warm with cream or rich sauce. Makes 8 servings. 
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CHOCOLATE RAISIN BREAD PUDDING 


2 cups dry bread cubes 2 eggs, beaten 
(crusts removed) ¥, teaspoon salt 
134 cups evaporated milk ¥ cup sugar 
(1 tall can) 2 teaspoons vanilla 
1% cups water ¥ cup raisins 
2 squares baking chocolate, 
melted : 


Soak bread cubes in the milk and water until soft; mash 
very fine. Heat the milk-bread mixture over MEDIUM heat 
until nearly boiling, stirring frequently. Add melted choc- 
olate and mix well. Beat eggs until light and fluffy; add 
salt, sugar, and vanilla. Stir into bread mixture; add raisins. 
Pour into a buttered 114-quart glass baking dish. Bake in 
350° F. oven for 60 to 75 minutes, or until knife in- 
serted in center comes out clean. Makes 6 to 8 servings. 


MALLOW-WALNUT TORTE 


Torte: 
3 eggs 1 cup chopped walnuts 
% cup sugar 1 teaspoon baking powder 
1 cup fine zwieback Y, teaspoon salt 
crumbs ¥ teaspoon cinnamon 


Beat eggs until light and lemon-colored. Beat in sugar, 
a little at a time. Combine crumbs, nuts, baking powder, 
salt, and cinnamon; fold into egg mixture. Turn into 
greased 8-inch square pan. Bake in 325° F. oven for 40 
to 45 minutes. Cool in pan. 
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Topping: 
14% teaspoons plain Y, cup sugar 
gelatin (¥2 envelope) Few grains salt 
1 cup milk Y, cup heavy cream 
1 egg, separated 6 marshmallows, cut in 
1 square unsweetened eighths 
chocolate, finely cut ¥ cup chopped walnuts 


Soften gelatin in % cup of the milk. Beat egg yolk lightly. 
Combine remaining milk, egg yolk, chocolate, sugar, and 
salt. Cook on Low, stirring constantly, until mixture 
thickens slightly. Blend in softened gelatin and stir until 
dissolved. Cool until mixture thickens. Whip cream until 
stiff. Beat egg white until stiff. Fold whipped cream, stiffly 
beaten egg white, marshmallows and walnuts into gelatin 
mixture. Spoon over cooled Torte and chill until firm. 
Cut in squares to serve. Makes 9 servings. 


FRUIT ’N NUT PUDDING 


2 cups dry bread cubes 1 teaspoon cinnamon 
Y cup seedless raisins 1 teaspoon soda 

¥ cup chopped nuts. ¥, cup salad oil 

¥ teaspoon salt % cup honey 

¥% teaspoon cloves 1 cup milk 

¥, teaspoon nutmeg 1 egg, beaten 


Combine first 8 ingredients in bowl. Blend oil, honey, 
milk, and egg; pour over bread, mixing until bread is 
moist. Pour into a deep 112-quart greased casserole. 
Bake in 300° F. oven for 1 to 1% hours, or until pudding . 
is dark brown. Stir pudding to re-mix ingredients at end 
of 30 minutes of baking. Serve warm with orange or 
lemon sauce. Makes 6 servings. 
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FRESH PEACH COBBLER 


5 cups fresh peach slices 1 cup brown sugar, packed 
1 tablespoon lemon juice 2 tablespoons butter 


Place peach slices in buttered 2-quart baking dish. Sprin- 
kle with lemon juice, sugar. Dot with butter. Place in 
400° F. oven while preparing biscuit topping. 


Biscuit Topping: 

2 cups sifted flour 6 tablespoons butter or 
3 teaspoons baking powder margarine 

¥ teaspoon salt l egg, slightly beaten 
¥ cup sugar 4 cup milk (about) 

1 teaspoon nutmeg ¥ cup chopped pecans 


¥ teaspoon cinnamon 


Sift dry ingredients together into bowl. Cut in butter or 
margarine until mixture resembles coarse meal. Add milk 
to egg to make 1 cup; stir into flour mixture and mix only 
until dry ingredients are moistened. Stir in nuts. Remove 
peaches from oven and drop dough by spoonfuls onto hot 
peaches. Return to oven and continue baking for about 
25 minutes. Serve warm with whipped cream or ice cream. 
Makes 8 servings. 








roasts and meat dishes 


BEEF ROAST — ROSY PEAR GARNISH 


Have meat cutter remove chine bone from a 2- to 3-rib 
standing beef rib roast to make carving easier. Season 
with salt and pepper, if desired. Place fat side up in open, 
shallow roasting pan. Insert meat thermometer. (See 
page 134.) Do not add water; do not cover. Roast in 
300° F. oven to the desired degree of doneness. (See 
ROASTING TIMETABLE, page 135.) Serve with Rosy Pear 
Garnish. 


Rosy Pear Garnish: 


1 cup applesauce ¥, teaspoon ground ginger 
¥4 cup apple juice 2 teaspoons lemon juice 
¥3 cup cinnamon candies 6 to 8 pear halves 


Combine all ingredients except pear halves. Cook over 
THIRD heat, stirring occasionally, until thickened. Fill 
pear halves with applesauce mixture. Bake in shallow pan 
with rib roast last 20 to 25 minutes. 
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PORK SHOULDER ROAST 


Place 5- to 6-pound shoulder butt or fresh picnic roast on 
rack in open, shallow roasting pan. Rub with salt and 
pepper, if desired. Insert meat thermometer. (See page 
134.) Do not add water; do not cover. Roast in 350° F. 
oven until done, or until meat thermometer registers 
185° F. (See ROASTING TIMETABLE, page 135.) Serve 
with Cheese-Stuffed Onions. 


Cheese-Stuffed Onions: 
6 large onions % cup buttered bread 
1 cup medium white sauce crumbs 


% cup grated cheese 


Steam onions until crisp-tender. Make white sauce. (See 
page 29.) Remove centers from onions, leaving 2 or 3 
outer layers. Chop onion centers. Combine white sauce, 
cheese, 12 cup of the buttered bread crumbs, and the 
chopped onion. Stir until cheese is melted. Fill onion 
shells. Top with buttered crumbs. Place in shallow pan 
and bake with Pork Shoulder Roast the last 20 to 30 min- 
utes of cooking time. 


ROAST LEG OF LAMB 


Leave fell on 5- to 6-pound leg. Place on rack of open, 
shallow roasting pan, skin side up. If desired, make 3 or 
4 narrow slits in meat; insert slivers of garlic into open- 
ings. Rub with salt and pepper, if desired. Insert meat 
thermometer. (See page 134.) Do not add water; do not 
cover. Roast in 300° F. oven until done, or until meat 
thermometer registers 175° F. (See RoasTING TIME- 
TABLE, page 135.) 
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ROLLED VEAL SHOULDER — APRICOT GLAZE 


3- to 4-pound veal shoulder 2 tablespoons frozen con- 
roll centrated grapefruit juice 
1 12-ounce can apricot ¥ cup brown sugar 
nectar 


Place roast on rack in open, shallow roasting pan. Insert 
meat thermometer. (See page 134.) Do not add water; do 
not cover. Roast in 300° F. oven for 112 hours. Mean- 
while combine apricot nectar, grapefruit juice, and brown 
sugar and simmer about 10 minutes. Cool. After veal has 
roasted for 114 hours, spread about % of the glaze over 
roast. Continue cooking roast until thermometer registers 
170° F., brushing remaining glaze over roast at 20-min- 
ute intervals. Serve drippings as a sauce with the meat, 
if desired. 


SPARERIBS — TANGY PLUM GLAZE 


3 pounds spareribs Y, cup frozen concentrated 

244 teaspoons salt orange juice 

1 No. 2% can plums, ¥ teaspoon Worcestershire 
drained sauce 


Cut spareribs into individual servings and place on rack 
in a Dutch oven. Season with salt. Cover tightly and cook 
in 350° E oven for 1% hours. Drain plums, reserving 12 
cup syrup. Force plums through sieve. Add the 42 cup 
plum syrup, orange juice, and Worcestershire sauce to 
the sieved plums. After spareribs have baked 1% hours, 
pour off drippings and remove rack. Spread half the plum 
sauce over ribs. Bake uncovered % hour. Turn ribs; 
spread with remaining sauce; continue baking for 42 hour. 
Makes 6 to 8 servings. 
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BAKED STUFFED FLANK STEAK 


1 flank steak, 1% to 2 ¥ teaspoon salt 
pounds ¥, teaspoon poultry 
1 teaspoon Kitchen seasoning 
Bouquet 1 tablespoon minced parsley 
¥% cup shortening ¥ cup fine dry bread 
Y, cup finely diced onion crumbs 
¥ cup finely diced celery .  % cup water 


Pound steak with tenderizing mallet, or edge of heavy 
plate, until even thickness. Brush both sides of steak with 
Kitchen Bouquet. Melt shortening in skillet; add onion 
and celery; cook on THIRD heat, stirring frequently, for 
about 10 minutes. Remove from heat. Add salt, season- 
ing, parsley, and bread crumbs, mixing well. Spread 
crumb mixture over steak to within 1 inch of the edge. 
Roll up like jelly roll; tie in place with string. Place rolled 
steak in greased baking dish with tight-fitting cover. Add 
water. Cover tightly; bake in 350° F oven 1% hours, 
or until tender. Remove meat to hot serving plate. If de- 
sired, pour fat from drippings; add 1 cup thick sour 
cream; heat thoroughly. Season, serve with steak. Makes 
4 to 6 servings. 


ROAST ROLLED SHOULDER OF LAMB 


Have meat cutter bone, roll, and tie shoulder of lamb. 
Season with salt and pepper; insert several slivers of gar- 
lic, if desired. Or sprinkle with grated orange peel, or 
herbs such as rosemary and mint. Place on rack in open, 
shallow roasting pan. Insert meat thermometer. (See page 
134.) Do not add water; do not cover. Roast in 300°F 
oven until done, or until meat thermometer registers 175 
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to 180° EF (See RoastING TIMETABLE, page 135.) If 
desired, brush a glaze over roast during the last 30 to 45 
minutes of roasting time. Try cranberry jelly or a mixture 
of melted currant jelly and prepared mustard. 


RICE MEAT LOAF 


1 egg 1% teaspoons salt 

1 pound ground beef ¥%, teaspoon pepper 

% pound ground pork ¥ cup milk 

1 cup cooked rice 2 tablespoons fat 

¥, cup diced onion 1 teaspoon Kitchen Bouquet 


Combine all ingredients except fat and Kitchen Bouquet. 
Mix well and mold by packing into greased loaf pan, 8 x 4- 
inches. Turn out in shallow greased baking pan. Mix 
together fat and Kitchen Bouquet and brush over outside 
of meat loaf. Bake in 325° E oven for 114 hours, or until 
done. Serve topped with Mushroom Cheese Sauce. (See 
page 30). Makes 6 to 8 servings. 


PORK PARTNERS 


1 pound pork sausage links ¥, teaspoon cinnamon 
2 tablespoons water 1 16-ounce can sliced 

8 slices “boiled” ham peaches, drained 

1 tablespoon cornstarch 1 cup peach syrup 

¥, teaspoon ground cloves ¥ teaspoon lemon juice 


Place sausage links and water in cold skillet. Cover; cook 
on THIRD heat 5 minutes. Remove cover. Pour off drip- 
pings and brown links. Place two links side by side on 
each ham slice and roll like a jelly roll. Fasten with 
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wooden picks. Mix cornstarch, cloves, cinnamon, and 
peach syrup in saucepan. Cook on SECOND heat, stirring 
constantly, until thickened. Add peaches and lemon juice, 
cook until heated through. Pour half the peach mixture 
in the bottom of a greased 8-inch square baking dish. Add 
ham-sausage rolls. Top with remaining peach mixture. 
Bake in 350° FE oven for 30 minutes. Makes 8 servings. 


VEAL CUTLETS AU GRATIN 


2 pounds veal cutlet, 42-inch 1 cup shredded cheddar 


thick cheese 
Fine bread crumbs 1 teaspoon Worcestershire 
2 eggs, slightly beaten sauce 
2 tablespoons water 1 teaspoon salt 
2 tablespoons melted butter ¥, clove garlic, minced 

or margarine 1 tablespoon lemon juice 
2 tablespoons flour Grated Parmesan cheese 
1% cups milk 


Cut meat into 8 servings. Dip in crumbs, then in eggs 
beaten with water, then again in crumbs. Heat shortening 
in skillet and brown veal on both sides on SECOND to 
THIRD heat. Place in shallow casserole; cover and bake 
in 325° F oven for 30 minutes. Meanwhile, melt butter 
in saucepan, blend in flour, and add milk; cook on Low 
heat, stirring constantly, until sauce is thickened. Stir in 
cheddar cheese, Worcestershire sauce, salt, garlic, and 
lemon juice. Pour cheese sauce over cutlets; sprinkle 
with Parmesan cheese and continue baking, uncovered, 
for 15 minutes. Makes 8 servings. 
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BAKED CHICKEN FRICASSEE 


13-pound chicken, cut up Dash mace 

14% teaspoons Kitchen 2 cups chicken broth or 
Bouquet bouillon 

¥Y, cup shortening 1 cup biscuit mix 

¥Y, cup flour ¥ teaspoon marjoram 

1 teaspoon salt ¥3 cup milk (about) 

Y4 teaspoon pepper 


Cook chicken giblets and neck in 2 cups salted water 
until tender, about 30 minutes. Drain broth in measure 
and add enough water to make 2 cups. Finely dice the 
giblets and meat from. neck and add to broth. Set aside. 
Brush Kitchen Bouquet on chicken pieces. Melt shorten- 
ing in skillet; add pieces of chicken and brown well on 
SECOND heat. Remove browned chicken to shallow 
greased baking dish, about 8 x 11 inches. Stir flour into 
fat in skillet. Add salt, pepper, and mace. Add chicken 
broth and giblets. Cook on SECOND to THIRD heat, stir- 
ring constantly, until the gravy thickens and bubbles. 
Pour over chicken pieces, and place in 375° F oven 
while making biscuit topping. Combine biscuit mix and 





86 ELECTRIC COOK BOOK 


marjoram. Add milk to make soft dough. Roll out on 
lightly floured surface to a 7 x 10-inch rectangle. Cut 
dough in 1-inch strips, diagonally across the short dimen- 
sion. Arrange strips over hot chicken in same pattern, 
leaving a small amount of space between each strip. 
Return casserole to oven and bake about 20 minutes, or 
until biscuits are browned and done. Makes 4 servings. 


VEAL CASSEROLE WITH CURRY BISCUITS 


¥Y, cup chopped onion Y, cup chopped pimiento 
Y, cup chopped green 2 cups sifted flour 

pepper 3 teaspoons baking powder 
¥, cup butter ¥4 teaspoon salt 
¥, cup flour Y teaspoon curry powder 
2 chicken bouillon cubes ¥, cup shortening 
2 cups hot water 24 cup milk (about) 
3 cups cubed cooked veal 


Cook onion and green pepper in butter on THIRD heat 
until transparent. Blend in the 14 cup flour to make 
smooth paste; then add chicken bouillon cubes dissolved 
in hot water; cook and stir until sauce is thickened. Add 
veal and pimiento and mix thoroughly. Place in greased 
2%-quart casserole and bake in 425° F oven for 10 
minutes. Meanwhile, make Curry Biscuits by combining 
the 2 cups flour, baking powder, salt, and curry powder. 
Cut in shortening. Add milk and stir to soft dough. Knead 
dough on lightly floured board for about 30 seconds. Pat 
out and cut into small biscuits. Remove casserole from 
oven at end of 10 minutes and place biscuits on top. Re- 
turn to oven and bake 10 to 12 minutes, or until biscuits 
are nicely browned. Makes 6 servings. 
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BEEF-ZUCCHINI CASSEROLE 


6 small zucchini squash ¥ teaspoon oregano 

% cup chopped onion ¥Y, cup butter 

2 tablespoons shortening ¥, cup flour 

1 pound ground beef 1 teaspoon salt 

¥ cup cracker crumbs Y, teaspoon pepper 

1 teaspoon salt 2 cups milk 

¥ teaspoon pepper 1 cup grated cheddar cheese 


Wash zucchini; cut off ends. Cook whole zucchini in salted 
water until crisp-tender. Drain and cut into %2-inch 
slices. Sauté onion in shortening; add ground beef and 
brown lightly. Pour off drippings; stir in crumbs, salt, 
pepper, and oregano. Melt butter in saucepan; stir in 
flour, salt, and pepper. Add milk; cook on MEDIUM 
heat, stirring constantly, until thickened. Add cheese and 
stir until melted. Place half of zucchini slices in bottom 
of a greased 2-quart baking dish. Add half of beef mix- 
ture, then half of cheese sauce. Repeat layers. Bake in 
350° E oven for 25 minutes. Makes 6 to 8 servings. 


TUNA FISH FONDUE 


2 cups toasted bread cubes 1 cup milk 
1 7-ounce can flaked tuna ¥ teaspoon chopped onion 
% cup grated American 34 teaspoon salt 

cheese Dash of paprika 


3 eggs, beaten 


Alternate layers of toasted bread cubes, tuna, and cheese 
in a greased 142-quart casserole. Combine. eggs, milk, 
onion, salt, and paprika; pour over bread mixture. Bake 
in 350° E oven for 45 minutes. Makes 5 servings. 
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TURKEY TETRAZZINI 


3 ounces elbow macaroni 1 teaspoon salt 
1 3-ounce can mushrooms ¥, teaspoon pepper 
2 cups cooked turkey, Pinch of nutmeg 
cut in strips ¥ teaspoon Kitchen 
2 tablespoons butter Bouquet 
2 tablespoons flour 1 chicken bouillon cube 
13% cups milk (about) Y, cup Parmesan cheese 


Cook macaroni till just tender in salted water. Drain 
well; arrange in bottom of greased 1-quart casserole. 
Drain mushrooms, reserving liquid. Place turkey and 
mushrooms over macaroni. Melt butter in saucepan on 
Low heat; stir in flour. Add milk to mushroom liquid to 
make 2 cups. Stir into flour mixture; cook on MEDIUM 
heat, stirring until thickened. Stir in seasonings, Kitchen 
Bouquet, bouillon cube. Pour sauce over turkey. Sprinkle 
with grated cheese, paprika. Bake in 350° FE oven 20 
minutes. Makes 4 servings. 


HAM-POTATO SCALLOP 


1 small onion, chopped 2 tablespoons chopped 

2 tablespoons butter parsley 

1 10%-ounce can cream of 3 cups sliced cooked 
mushroom soup potatoes 

¥2 cup milk 2 cups cubed cooked ham 


Cook onion until soft in butter; add soup, milk, parsley; 
mix well. Add potatoes. Place %4 of mixture in greased 
1’2-quart casserole; add 1 cup of ham in a layer. Repeat 
layers; end with potato mixture. Bake in 350° EK oven 
30 minutes. Makes 6 servings. , 





Cakes are a joy to bake in your electric oven because 
the temperature is precisely controlled, and balanced 
heat gives excellent top and bottom browning. 


A perfect cake is one which has good volume, fine 
texture, and is evenly browned. Best results are obtained 
when cakes are baked in pans which absorb heat mod- 
erately. Medium-weight aluminum pans with slightly 
dulled bottoms conduct heat evenly, absorb heat mod- 
erately, and do not warp or darken with use. (See Goop 
PANS~BETTER Cooks, page 151 on.) When glass is used 
for baking, follow the recommended temperature for 
glass—generally 25 degrees lower. 


It is important that the pan be the right size for the 
recipe used. When it is too small, the batter overruns and 
the edges may burn. When it is too large, the batter 
spreads out, giving a thin cake which bakes through 
faster and may be overdone in the given baking time. 
Also, because it does not fill the pan, the top may not 
brown properly. If a 2-layer recipe is baked in one loaf 
pan, the baking time and sometimes the oven tempera- 
ture should be adjusted for a loaf cake. 
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When baking on one oven rack, arrange it slightly 
below the center of the oven. Two layers of cake may be 
placed in opposite corners on the same rack. The pans 
should not touch each other or the oven walls. If pans 
are too large to allow this space, use two oven racks and 
place layers in opposite corners of the two racks. 


Four 8-inch layers of cake may be baked at one time 
on two racks by placing 2 pans on each rack, but in oppo- 
site corners. To permit good circulation of heat, one pan 
should not be directly above another one. 


Cakes baked from a preheated (rather than cold) oven 
start have finer texture and are more moist. However, 
if you prefer a cold-oven start, it can be done satisfactorily 
in your electric oven. 


Before heating the oven, arrange oven racks according 
to the number of pans to be used. When using only one 
rack, put the second one below it out of the way. 


Set the oven heat control for the temperature called 
for in the recipe. Turn oven switch to BAKE. On some 
ranges there is a special PREHEAT position or switch, that 
is used only for heating the oven before the food is put 
in. This switches to BAKE automatically when the oven 
temperature is reached. On some older ranges, it is neces- 
sary to turn the switch from PREHEAT to BAKE before 
putting food in oven, or it will burn on top. 


On most ranges, when the oven is turned on, a signal 
light on the range glows. This light will go off when the 
heat in the oven reaches the temperature set on the dial. 
During baking, this light goes on and off, indicating that 
the oven unit is going on and off to maintain the correct 
temperature. 
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High Altitude Baking 


To achieve perfect baking results at an altitude of 3000 
feet or more above sea level, it is desirable to use a recipe 
specially tested for the area. As the altitude increases, the 
air pressure becomes less, and changes in recipes must 
be made to compensate for the difference. Generally, a 
bulletin on high altitude baking may be obtained from 
your Agricultural Extension Service. 


The chart below may be used as a guide in adjusting a 
standard recipe for use at a higher altitude. 








3000 7000 
Feet Feet 
Reduce baking 
powder: For 
each teaspoon, ¥% YM Y-% 
decrease teaspoon teaspoon teaspoon 
Reduce sugar: usually 
For each cup, no no 1-2 
decrease change change tablespoons 
Increase 
liquid: For 
each cup, 1-2 2-3 3-4 
add tablespoons tablespoons tablespoons 


Note: When two amounts are given, try the smaller 
adjustment first; then if cake still needs improvement, use 
the larger adjustment the next time. Adjustments are un- 
necessary for cookies, desserts, quick breads, pastry, and 
yeast breads. However, yeast breads require a shorter 
raising time. 
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FESTIVE WHITE CAKE 


3 cups sifted cake flour 

4 teaspoons baking powder 
1 teaspoon salt 

4 cup butter or margarine 
1% cups sugar 


¥% teaspoon almond 
extract 

1 teaspoon vanilla 

% cup egg whites (5 or 6) 

Y, cup sugar 


1% cups liquid (half milk 
and half water) 


Sift together flour, baking powder, and salt. Cream butter 
or margarine; add sugar gradually, creaming until light 
and fluffy. Combine milk and flavorings. Add dry ingre- 
dients and milk alternately to creamed mixture, beginning 
and ending with flour. Mix until smooth after each addi- 
tion. Beat egg whites until foamy; gradually add the 4 
cup sugar and beat until meringue forms soft peaks. Fold 
into batter. Grease and flour two 9-inch or three 8-inch 
layer cake pans. Divide batter evenly in prepared pans. 
Bake in 350° E oven for 30 to 35 minutes, or until done. 
Let cake cool 5 minutes, then turn out on cooling racks. 


CHOCOLATE FUDGE CAKE 


4 squares unsweetened 3 eggs, separated 


chocolate 2% cups sugar 
2% cups sifted cake 4 tablespoons butter 
flour 1% cups milk 


2 teaspoons vanilla 
1 cup coarsely chopped nuts 


2 teaspoons baking powder 
Ye teaspoon salt 


Melt chocolate over Low heat and set aside. Sift together 
flour, baking powder, and salt. Beat egg whites stiff and 
add 1% cups sugar gradually, continuing to beat. Mix- 
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ture should be very stiff. Set aside. In another bowl, com- 
bine butter, remaining 1% cups sugar and egg yolks, and 
beat until very creamy. Add about half the flour mixture 
and 1% cup of the milk, mixing thoroughly. Add rest of 
flour and another 12 cup milk; blend well. Add remaining 
milk and vanilla; mix. Stir in melted chocolate. Fold in 
egg white mixture and nuts. Divide evenly in 3 greased 
and floured 8-inch round layer cake pans. Bake in 375° FE 
oven for 25 minutes. When done, allow cake to stand for 
5 minutes, then turn out on racks to cool thoroughly. 


Frost with Rich Chocolate Frosting, page 28. 


WALNUT SPICE CAKE 


¥, cup shortening 1 teaspoon cinnamon 

1% cups brown sugar, 1 teaspoon nutmeg 
firmly packed ¥% teaspoon allspice 

2 eggs ¥, teaspoon cloves 

2% cups sifted flour 1 cup buttermilk 

1 teaspoon salt 1 cup chopped walnuts 


1 teaspoon soda 


Cream shortening; gradually add sugar and beat until 
fluffy. Blend in eggs, one at a time, mixing well. Sift to- 
gether flour, salt, soda, and spices. Add dry ingredients 
and buttermilk alternately to creamed mixture, beginning 
and ending with flour. Stir in walnuts. Pour batter into 
two greased and floured 9-inch, or three 8-inch layer 
cake pans. Bake in 375° E oven for 30 to 35 minutes. 
Let cake cool in pans for 5 minutes, then turn out onto 
cooling rack. 


Frost with Creamy Walnut Frosting, page 27. 
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CALIFORNIA HONEY FRUIT CAKE 


1 15-ounce can sweetened 1 14-ounce package pitted 
condensed milk dates, diced 

Y cup honey ¥ cup chopped walnuts 

1 tablespoon lemon juice, ¥ cup candied cherries and 
sherry, or brandy pineapple, diced 


2 cups coconut, cut fine 


In a large bowl, mix together condensed milk, honey, and 
lemon juice. Add coconut, dates, walnuts, and candied 
fruit, mixing well. Line a 9 x 5 x 3-inch loaf pan with 
waxed paper; grease well. Pack fruit cake mixture in pan. 
Bake in 325° E oven for 1 to 1% hours, or until tooth- 
pick inserted in center comes out clean. Cool 5 minutes, 
then remove from pan; take off paper. Allow cake to age 
to improve flavor. 


FLUFFY TWO-EGG CAKE 


2% cups sifted cake 14% cups sugar 
flour ¥% cup shortening 
2% teaspoons baking 2 eggs 
powder 1 cup milk 
1 teaspoon salt 1 teaspoon vanilla 


Sift together flour, baking powder, salt, and sugar two 
times. Add shortening. Combine eggs and milk. Add %4 
of liquid and flavoring. Beat with electric mixer at medium 
speed for 2 minutes. Add remaining liquid and beat for 
2 minutes more. Pour batter into two greased and floured 
8-inch round layer cake pans. Bake in 350° E oven for 
30 to 35 minutes. (NoTE: Have all ingredients at room 
temperature.) 
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PEACH LAYER CAKE 


Cake: 


1 cup sifted cake flour 


1 teaspoon baking powder 


Y% teaspoon salt 
2 eggs, separated 
¥% cup cold water 


1 teaspoon grated lemon 
rind 

% cup sugar 

1 teaspoon lemon juice 

2 tablespoons sugar 


Sift together flour, baking powder, and salt. Combine egg 
yolks, water, and lemon rind and beat until light-colored 
and triple in volume. Gradually beat in 94 cup sugar. 
Fold in dry ingredients, mixing just enough to blend. 
Whip egg whites until they stand in peaks; gradually add 
lemon juice and 2 tablespoons sugar, beating thoroughly. 
Fold into the batter. Pour into two ungreased 8-inch layer 
cake pans. Bake in 350° FE oven 30 minutes. Invert pans 
on rack and cool before removing cake. Put layers to- 
gether with Peach Filling. Sprinkle powdered sugar over 
top of cake. : 


Peach Filling: 


% cup canned peach ¥, teaspoon grated lemon 
slices, drained rind 

2 teaspoons plain gelatin ¥4 cup peach syrup 

2 tablespoons cold water 2 tablespoons lemon juice 

2 eggs, separated Y teaspoon brandy 

6 tablespoons sugar flavoring 

¥%, teaspoon salt Powdered sugar 


Chop peaches finely. Soften gelatin in cold water. Beat 
egg yolks and stir in 3 tablespoons sugar, salt, lemon rind, 
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peach syrup, and lemon juice. Cook on Low heat, stirring 
constantly, until mixture coats spoon. Add softened gela- 
tin and stir until dissolved. Chill until mixture begins to 
thicken. Whip egg whites until stiff; gradually add the 
remaining 3 tablespoons sugar and flavoring. Fold egg 
whites and peaches into gelatin mixture. Spread between 
cake layers. 


LEMON CHEESE CAKE 


1% cups zwieback crumbs 2 tablespoons lemon juice 
2 tablespoons sugar 14% teaspoons grated 

¥% cup melted butter lemon rind 

1 pound cottage cheese ¥2 teaspoon vanilla 

3 tablespoons flour ¥Y teaspoon salt 

4 eggs, separated 1 cup heavy cream, whipped 
1 cup sugar 


Combine zwieback crumbs, 2 tablespoons sugar, and 
melted butter. Press 34 of this mixture onto the bottom 
and sides of an 8- or 9-inch spring-form pan. Force cot- 
tage cheese through a coarse strainer twice, using the back 
of a spoon. Add flour and beat until light and fluffy. Beat 
egg yolks; add 12 cup of the sugar gradually and beat 
until thick and pale in color. Add lemon juice, lemon 
rind, vanilla, and salt; then fold in the cheese-flour mix- 
ture. Beat egg whites until stiff; add the remaining 2 cup 
sugar gradually. Fold whipped cream and egg whites into 
the egg-cheese mixture, blending well. Pour into the 
crumb-lined pan. Sprinkle remaining crumbs on top. Bake 
in 325° E oven for 1 hour. Turn off oven, open the door, 
and let the cake cool for 1 hour longer in the oven. Cool 
cake thoroughly before removing from pan. 





cookies 


Cookies for the children, lunch box meals, holidays, 
and other special occasions make cookie baking an im- 
portant task for many homemakers. So it’s well to know 
a few of the little things that sometimes make a big dif- 
ference in having perfect results. 


The ideal baking sheet has very low sides or none (to 
permit sliding the cookies off), is made of medium-weight 
aluminum which will not darken with use, and has the 
bottom surface slightly dulled to give even browning. In 
addition, it should be small enough to allow free circula- 
tion of heat in the oven—at least two or three inches of 
space on all sides. 


Best results are obtained when the baking sheet is cov- 
ered with cookies. When only a few are baked on a large 
sheet, the heat in the pan is drawn to the small area on 
which the cookies are placed, and they may overbrown 
on the bottom. Instead, invert a cake pan, using the bot- 
tom for small quantities. When cookies are baked in a 
large, deep pan, very often they brown unevenly on top. 
If the pan is bright, turn it over and use the bottom as 
a baking sheet. 
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Because any baking sheet covers a large area, it is easy 
to see why perfect top and bottom browning is difficult 
when baking on two sheets at once. The heat rises and 
is reflected by the lower sheet; then it rises again to the 
top of the oven to be reflected back down, browning the 
top of the food on the upper sheet. The top of food on 
the lower sheet and the bottom of food on the upper sheet 
is underbrowned. For most perfect browning of cookies 
and biscuits, bake one sheet at a time; satisfactory brown- 
ing may be had using two baking sheets, if they are 
switched from one oven rack to the other half way through 
the baking period. 


CHOCOLATE-FILLED DROPS 


% cup butter 34 cup semi-sweet 

Yq cup brown sugar chocolate pieces 

1 egg, separated 2 tablespoons light corn 
2 teaspoons vanilla syrup 

1 cup sifted flour 1 tablespoon water 

1 tablespoon shortening % cup chopped nuts 


Cream butter until fluffy; add brown sugar, mixing well. 
Stir in egg yolk and J teaspoon of the vanilla. Add flour 
and mix thoroughly. Chill dough. Meanwhile, melt short- 
ening and chocolate pieces over Low heat. Stir in corn 
syrup, water, and remaining teaspoon of vanilla. Set aside 
to cool. Shape dough into 1-inch balls; dip each ball into 
egg white, then roll in chopped nuts. Place on greased 
baking sheet. With finger, make depression in center of 
each cookie. Bake in 300° FE oven for 20 to 25 minutes. 
Remove cookies to rack and cool. Fill center with small 
amount of chocolate filling. Makes about 24% dozen, 
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WAGON WHEEL COOKIES 


4 eggs 2 cups sifted flour 
2 cups sugar 2 teaspoons baking powder 
2 teaspoons vanilla 1 teaspoon salt 
Yp cup melted shortening ¥ cup chopped walnuts 
4 squares baking chocolate, Powdered sugar 
melted 


Beat eggs; add sugar and vanilla. Blend in shortening and 
melted chocolate. Sift dry ingredients together; stir into 
creamed mixture. Add walnuts. Chill thoroughly. Shape 
into balls and roll in powdered sugar; place on ungreased 
baking sheet about 2 inches apart. Bake in 350° FE oven 
for 10 to 15 minutes. (Remove from oven before they 
“look” done for a moist, chewy cookie.) Makes about 
4 dozen. 


SWISS TREATS 
1 cup butter or margarine . ¥ teaspoon salt 
1% cups sugar ¥ cup chopped pecans 
1 egg, beaten Yo cup maraschino cherries, 
1 teaspoon vanilla cut into pieces 
2% cups sifted flour ¥% cup flaked coconut 
1% teaspoons baking 1 6-ounce package chocolate 
powder pieces 


Cream butter or margarine; add sugar gradually. Blend 
in egg and vanilla. Combine flour, baking powder, and 
salt and stir into creamed mixture. Add nuts, cherries, 
coconut, and chocolate pieces. Spread dough in a greased 
jelly roll pan, 16 x 11 inches. Bake in 375° E oven for 
20 minutes. Cool slightly; cut into bars. Makes 7 dozen. 
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OLD-FASHIONED SUGAR COOKIES 


4 cups sifted flour 

2 teaspoons baking powder 
1 teaspoon salt 

1 teaspoon soda 

Y, teaspoon nutmeg 

1 cup shortening 


2 cups brown sugar, firmly 
packed 

2 eggs 

1 teaspoon vanilla 

Y, teaspoon lemon extract 

1 cup buttermilk 


Sift together flour, baking powder, salt, soda, and nut- 
meg. Cream shortening; add brown sugar and beat until 
fluffy. Add eggs, vanilla, and lemon extract, mixing well. 
Stir in dry ingredients and buttermilk alternately. Chill 
dough thoroughly. Roll out 14-inch thick on floured 
board; cut with large cookie cutter. Place on greased 
baking sheet. Decorate tops with raisins, coconut, or 
chopped nuts; sprinkle with granulated sugar. Bake in 
400° E oven for 12 to 15 minutes. Cool on rack. Makes 


5 to 6 dozen. 


RIBBON COOKIES 


1 cup butter or margarine 

1% cups sugar 

1 egg 

1 teaspoon vanilla 

2% cups sifted flour 

11% teaspoons baking 
powder 

Y teaspoon salt 


Y% cup chopped candied 
cherries 

1 square unsweetened 
chocolate, melted 

¥ cup chopped nuts 

3 tablespoons chopped 
citron 


Cream butter or margarine; add sugar gradually. Stir in 
egg and vanilla, mixing well. Sift together flour, baking 
powder, salt. Add to creamed mixture; blend thoroughly. 
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Divide dough into three parts. Add cherries to one part; 
chocolate and nuts to another; citron to the third. Line 
a small bread pan with aluminum foil. Place the cherry 
dough on the bottom, then the chocolate dough, then the 
citron dough. Cover with foil; chill overnight. Lift out 
dough with aluminum foil. Cut into thin slices; cut each 
slice in half. Place on greased baking sheet. Bake in 
375° E oven 10 to 12 minutes. Do not allow cookies to 
brown. Remove to cooling rack at once. Makes about 4 
dozen. 


WONDERFUL FRUIT CAKE BARS 


2 cups sifted flour ¥ cup chopped nuts 

% teaspoon baking powder 1 cup chopped candied fruit 
1 teaspoon salt Y cup butter or margarine 
¥ teaspoon soda ¥ cup brown sugar 

1% teaspoons cinnamon 2 eggs 

Y2 teaspoon nutmeg 1 No. 1 can sliced pineapple 
Y2 teaspoon cloves ¥3 cup honey 


Sift dry ingredients together. Mix nuts and candied fruit; 
dredge in 1 tablespoon of flour mixture. Cream butter or 
margarine; add sugar gradually, creaming thoroughly. 
Add eggs one at a time, mixing well. Drain pineapple; 
dice medium fine and stir into creamed mixture. Add 
enough water to pineapple syrup to make % cup; blend 
with honey. Add flour mixture alternately with liquid to 
creamed mixture; stir until smooth. Fold in fruit and nuts. 
Pour into a greased and floured 7 x 11 x 12-inch pan. 
Bake in 350° E oven for 50 to 60 minutes, or until done. 
Cool, then frost with a thin sugar-icing made by adding 
1 tablespoon boiling water to 1 cup powdered sugar and 
14 teaspoon vanilla. Cut into bars. Makes 24. 
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DATE CRESCENT COOKIES 


1% cups sifted cake flour 1 cup fresh dates, pitted 
Y teaspoon salt and chopped 
2 tablespoons powdered Y% cup chopped walnuts 
sugar ¥4 cup sugar 
Ys cup butter or margarine ¥2 teaspoon grated orange 
2 to 3 tablespoons cold rind 
water 2 tablespoons orange juice 


Powdered sugar 


Sift together flour, salt, and the 2 tablespoons powdered 
sugar. Cut in butter or margarine until mixture resembles 
coarse meal. Sprinkle with water and toss lightly with 
fork until dough is moist enough to hold together. Form 
into a ball. Roll thin on floured board. Cut into 3-inch 
squares. Combine dates, walnuts, sugar, orange rind, and 
juice, mixing well. Put a spoonful of the date mixture on 
each square and bring edges together to form a triangle. 
Seal with tines of fork and curve slightly when placed on 
grease baking sheet. Bake in 375° F oven for about 20 
minutes, Roll in powdered sugar while still warm. Makes 
2 dozen. 


PUMPKIN COOKIES 


¥ cup shortening ¥ teaspoon ground cloves 
1 cup sugar ¥4 teaspoon nutmeg 

1 egg 1 cup canned pumpkin 

1% cup sifted flour 1 cup all-bran 

¥ teaspoon salt ¥ cup chopped nuts 

1 teaspoon cinnamon ¥, cup seedless raisins 


Cream shortening; add sugar. Beat in egg. Sift together - 
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flour, salt, and spices. Add dry ingredients alternately 
with pumpkin to creamed mixture. Blend well. Stir in 
all-bran, nuts, and raisins. Drop by teaspoons onto 
greased baking sheet. Bake in 375° FE oven for 15 min- 
utes. Makes 6 dozen 1-inch cookies. 


APRICOT WALNUT BARS 


34 cup dried apricots ¥2 teaspoon baking powder 
Y2 cup butter Y, teaspoon salt 

Y, cup sugar ¥ teaspoon vanilla 

14% cups sifted flour ¥ cup chopped walnuts 

2 eggs Powdered sugar 


1 cup brown sugar, packed 


Rinse apricots; cover with water and simmer 10 minutes. 
Drain; cool and chop. Combine butter, the 4% cup sugar 
and J cup flour; blend together until crumbly. Pack crumb 
mixture into bottom of greased 8-inch square pan. Bake 
in 350° FE oven about 15 minutes, until lightly browned. 
Beat eggs; gradually beat in brown sugar. Sift remaining 
Ys cup flour with baking powder and salt. Stir into egg- 
sugar mixture. Blend in vanilla, walnuts, and apricots. 
Spread over baked layer. Bake in 350° FE oven about 30 
minutes longer. Cool. Cut into bars and roll in powdered 
sugar. Makes 32 bars. 


SHORTBREAD 
1 cup butter ¥Y teaspoon baking powder 
¥ cup powdered sugar Y teaspoon salt 


2 cups sifted flour 


Cream butter; add sugar gradually, creaming until light 
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and fluffy. Sift flour, baking powder, and salt together. 
Add to creamed mixture and blend until smooth. Turn 
out onto floured surface; roll or pat dough to %-inch 
thickness. Cut with cookie cutter. Place on ungreased 
baking sheet. Bake in 350° F oven for about 15 minutes. 
Makes 5 dozen 2-inch cookies. 


OATMEAL CRISPIES 


1 cup shortening 14% cups sifted flour 
2 cups light brown sugar, 1 teaspoon salt 
firmly packed 1 teaspoon soda 
2 eggs 3 cups rolled oats 
2 teaspoons vanilla 1 cup shredded coconut 


Cream shortening until fluffy; gradually add brown sugar. 
Add eggs and vanilla, beating well. Sift flour with salt and 
soda and add to creamed mizture. Stir in rolled oats and 
coconut. Form into two 2-inch rolls and chill thoroughly. 
Cut in %4-inch thick slices and place on greased baking 
sheet. Bake in 350° FE oven for 10 to 12 minutes. If de- 
sired, substitute 1 cup wheat germ for 1 cup rolled oats. 
Add 1 cup chopped nuts if preferred. Makes 5 to 6 dozen 
cookies. 


BUTTERSCOTCH BROWNIES 


Cream % cup butter; add 1 cup brown sugar (packed) 
and 1 egg, mixing well. Combine %4 cup sifted flour, 1 
teaspoon baking powder, and 2 teaspoon salt; stir into 
creamed mixture. Add 14 cup chopped nuts and % tea- 
spoon vanilla. Spread in well-greased and floured 8-inch 
square pan. Bake in 350° E oven for 20 to 25 minutes. 
While warm, cut into 16 squares. 





<> pies 


There’s a real feeling of accomplishment in turning out 
a well-baked pie—flaky pastry, juicy filling, and crisp 
undercrust. Homemade pastry isn’t difficult to make; 
however, if you think it is, try one of the excellent pie- 
crust mixes on the market. 


The rules for the pans which give the best results in 
baking pastry are exactly opposite to those for baking 
almost everything else in your oven. This is because the 
lower crust needs to bake quickly and set, before the fill- 
ing has a chance to soak in and make it soggy. Therefore, 
a glass pie plate is best because it absorbs the heat quickly 
and holds the heat. Darkened tin and enamel are satis- 
factory. Pans to avoid are those which are shiny-bright 
and made of thin material, since these will give an under- 
baked lower crust. Exception: For crumb crusts, use a 
pie pan which reflects the heat to avoid overbrowning. 


Pastry baked from a preheated oven start is more ten- 
der and flaky. (See page 90 for preheating directions.) 
However, for those times when you wish to include a pie 
as dessert with a clock-controlled oven meal, a satisfac- 
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tory lower crust may be had at 375° E if a glass plate 
is used. 


When baking one or two pies on one oven rack, have 
the rack just below center in the oven. If the pie plates are 
so large that they touch each other or the oven walls when 
placed on one rack, use two racks and place the pies in 
opposite corners. This allows for free circulation of the 
heated air in the oven which browns the pies evenly. 


Having juicy pies run over in the oven is a problem. 
Many homemakers place a large baking sheet or foil 
underneath to catch the drip, then wonder why the lower 
crusts do not bake properly. Being large, and bright also, 
the sheet or foil reflects the heat away from the bottom of 
the pie where concentrated heat is needed to bake and 
set the lower crust quickly. It has been suggested that a 
round of foil be cut 2 inches larger than the pie plate and 
slipped under the plate after the crust has set. This is 
tricky when the pie plate and oven are hot, but try it if 
you like. While it may take a little extra time, sealing a 
pie so that it won’t run over solves the problem and per- 
mits perfect baking, too. 


How to seal a pie. Place lower crust in plate, pat to remove 
air bubbles, and cut flush with edge of plate. Fill pie, put 
top crust in place, and with shears trim edge 14-inch 
larger than plate. Dip fingers in water and moisten under- 
neath edge of top crust. Lift edge of lower crust and gently 
tuck edge of top crust under it. With first two fingers and 
thumb, flute two edges together being careful not to 
puncture crust with fingernails. When finished you have 
a perfect seal, plus a little wall to hold in juices that might 
boil up in center of pie. 
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PASTRY 
2 cups sifted flour 2 tablespoons milk 
1 teaspoon salt 2 tablespoons water 


24 cup shortening 


Mix together flour and salt. Cut in shortening with pastry 
blender or two knives, until mixture resembles coarse 
meal. Combine milk and water; sprinkle over flour- 
shortening mixture while tossing with a fork until particles 
stick together. Form into a ball. 


For 2-crust pie: Divide ball in half; re-form into smaller 
balls. Lightly roll each into circle using flour on board 
and rolling pin. Roll circle on rolling pin; unroll onto 
glass pie plate. Cut vents in top crust. (See page 106 for 
directions for sealing a pie.) 


For pastry shell: Lightly roll pastry into a circle 1 inch 
larger than pie plate. Fit crust loosely into glass pie plate, 
pat to remove air bubbles; fold edge under and flute. 
Prick crust thoroughly. Chill in refrigerator before baking 
if desired. Bake in 450° E oven for 12 to 15 minutes, 
or until golden brown. 


PECAN PIE 
Pastry for 1 9-inch ¥, teaspoon salt 
pie shell ¥, cup melted butter 
3 eggs 1 cup dark corn syrup 
24 cup sugar 1 cup pecan halves 


Beat together eggs, sugar, salt, butter, and corn syrup. 
Pour into unbaked pastry shell in glass pie plate; sprinkle 
pecans over top. Bake in 375° FE oven for 40 to 50 min- 
utes, or until filling is set. 
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NO-CRUST FUDGE PIE 


¥3 cup butter or margarine 4 eggs, well beaten 

3 squares unsweetened Y, teaspoon salt 
chocolate 1 teaspoon vanilla 

2 cups sugar 24 cup chopped walnuts 


Melt butter and chocolate together in medium weight 
utensil over Low heat. Stir in sugar. Blend beaten eggs 
with chocolate mixture. Add salt, vanilla, and walnuts. 
Pour into a well-greased 9-inch glass pie plate. Bake in 
350° E oven for 45 minutes. Serve topped with vanilla 
ice cream or whipped cream. 


LIME CHIFFON PIE 


19-inch baked pastry shell ¥ teaspoon salt 


1 envelope unflavored 2 teaspoons grated lime 
gelatin rind 

¥Y, cup cold water Green food coloring 

4 eggs, separated Y, teaspoon cream of 

1 cup sugar tartar 


Ys cup lime juice 


Soften gelatin in cold water. Beat egg yolks; add 1% cup 
sugar, lime juice, and salt. Cook on Low heat, stirring 
constantly, until thickened. Add grated rind and gelatin; 
stir until gelatin is dissolved. Tint pale green with food 
coloring. Set aside to cool. When mixture starts to set, 
beat egg whites until fluffy; add cream of tartar and beat 
until stiff. Gradually add remaining % cup sugar. Fold in 
lime mixture. Pour into baked pastry shell. Chill until 
firm. Garnish with whipped cream if desired, 
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CREAM CHEESE PIE 


1% cups graham cracker Y% cup sugar 
crumbs 2 eggs 

¥, cup melted butter 1 teaspoon vanilla 

4 3-ounce packages cream %4 cup sour cream 
cheese 2 tablespoons sugar 


Combine graham cracker crumbs and melted butter. Press 
into a well-greased, 9-inch, shiny pie pan. Have cream 
cheese at room temperature; whip until smooth in mixer 
bowl; add the 2 cup sugar, eggs, and 4 teaspoon vanilla. 
Beat until thoroughly blended. Pour into the crumb crust 
and bake in 350° E oven for 20 minutes. Meanwhile, 
combine sour cream, the 2 tablespoons sugar and remain- 
ing 1 teaspoon vanilla. When pie has baked the 20 min- 
utes, remove from oven and spread sour cream mixture 
over top. Return pie to oven and bake 5 to 10 minutes 
longer. Cool, then chill thoroughly. Makes 6 to 8 servings. 


PEAR PIE 
Pastry fer 2-crust pie 34 cup sugar 
8 canned pear halves, ¥ cup light cream 
drained 1 tablespoon butter 
1 tablespoon orange juice Cinnamon and nutmeg 


1 tablespoon lemon juice 


Line a 9-inch glass pie plate with pastry. Slice pears into 
pastry-lined pie plate. Combine orange and lemon juice, 
sugar and cream and pour over pears. Dot with butter 
and sprinkle with cinnamon and nutmeg. Cover with 
lattice crust. Bake in 400° E oven for 40 to 45 minutes, 
or until golden brown. 
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LEMON MERINGUE PIE 


19-inch baked pastry shell 2 tablespoons butter 

6 tablespoons cornstarch 5 tablespoons lemon juice 
¥, teaspoon salt 1% teaspoons grated 

1 cup sugar lemon rind 

2 cups water , 4 teaspoon cream of tartar 
3 eggs, separated 6 tablespoons sugar 


Combine cornstarch, salt and 1% cup of the sugar; grad- 
ually add water, mixing well. Cook, stirring constantly, 
until mixture thickens and is clear. Beat egg yolks until 
lemon-colored; add remaining 12 cup sugar. Stir a small 
amount of hot mixture into egg yolks, then blend egg yolk 
mixture into remaining hot mixture. Cook, stirring con- 
stantly, 2 minutes longer. Remove from unit; add butter, 
lemon juice, and rind. Cool to room temperature without 
stirring. Pour into baked pastry shell. To make meringue: 
beat egg whites until fluffy; add cream of tartar and sugar; 
beat until glossy. Spread meringue lightly on filling. Bake 
in 325° EF oven for 15 to 20 minutes or until delicately 
browned. 


APPLE PIE 
Pastry for 2-crust pie % to 1 cup sugar 
5 or 6 cups sliced apples 1 teaspoon cinnamon 
2 teaspoons lemon juice 2 tablespoons butter 


Line a 9-inch glass pie plate with pastry. Fill with sliced 
apples. Sprinkle lemon juice, sugar, and cinnamon over 
apples. Dot with butter. Cover with top crust. Bake in 
a 400° E oven for 50 to 60 minutes. 
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CHESS PIE 
Pastry for 1-crust pie 1 teaspoon vanilla 
2 eggs 1 cup heavy cream 
1% tablespoons flour ¥ cup seedless golden 
24 cup brown sugar, raisins 
firmly packed 1 cup pitted dates, cut up 
¥ teaspoon salt 1 cup chopped walnuts 


Line a 9-inch glass pie plate with pastry. Beat eggs until 
thick and lemon-colored. Combine flour, brown sugar, 
and salt; add to eggs while continuing to beat. Stir in 
vanilla, cream, raisins, dates, and walnuts. Spoon into 
pie shell. Bake in 350° FE oven for 50 to 60 minutes, or 
until knife inserted in center comes out clean. Serve 
topped with whipped cream or ice cream. 


LATTICED CHERRY PIE 


Pastry for 2-crust pie ¥g teaspoon salt 

2 1-pound cans red tart Y, teaspoon almond 
cherries, drained flavoring 

34 cup cherry juice 1 tablespoons butter 

3 tablespoons cornstarch ~ % teaspoon red food 

1% cups sugar coloring 


Line a 9-inch glass pie plate with pastry cutting it /% inch 
larger than plate. Combine cherry juice, cornstarch, sugar, 
and salt, and cook until mixture thickens and is clear. 
Add flavoring, butter, and food coloring. Stir in drained 
cherries, cool to room temperature and pour into pie 
shell. Make latticed top using strips of pastry. Fold extra 
Y inch of lower crust over ends of strips; flute high with 
fingers. Bake in 425° E oven for 40 to 45 minutes, or 
until golden brown. 
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SPICY PUMPKIN PIE 


Pastry for 1-crust pie 1 teaspoon salt 

1 cup evaporated milk 1 teaspoon cinnamon 

Y% cup corn syrup Y2 teaspoon ginger 

3 tablespoons brown sugar ¥% teaspoon nutmeg 

2 tablespoons cooking 2 cups cooked or canned 
sherry pumpkin 

3 eggs 


Line a 9-inch glass pie plate with pastry; cut 14 inch 
larger than plate. Turn edge under and flute with fingers. 
Combine all ingredients in mixing bowl and beat thor- 
oughly. Pour into pastry shell. Bake in 425° F. oven for 
15 minutes, then reduce heat to 350° F. and bake for 30 
to 35 minutes, or until knife inserted in center of pie 
comes out clean. Cool. Serve with whipped cream. 


FRESH BERRY PIE 


Pastry for 2-crust pie 4 cups fresh berries 

Ye to 1 cup sugar (boysenberries, logan- 
5 tablespoons flour berries, blueberries, or 
¥ teaspoon salt blackberries) 

¥ teaspoon cinnamon 144 tablespoons butter 


Line a 9-inch glass pie plate with pastry. Combine sugar, 
flour, salt, cinnamon; mix lightly through prepared berries 
and put into pastry-lined pie plate. Dot with butter. Cover 
with top crust. (See page 106 for directions for sealing 
pie.) Bake in 425° F. oven for 35 to 45 minutes, or until 
nicely browned and juice starts to bubble through slits in 
crust. Serve warm. 





eb breads 


Loaves of fruit or nut bread, biscuits, muffins, pop- 
overs, cornbread, or corn sticks add a touch of home- 
cooked flavor to any meal. This is the time when it is 
especially nice to have a double oven electric range—the 
turkey or roast cooks slowly in one oven while in the other 
hot breads bake at a higher temperature. 


Baking powder biscuits, to be light and flaky and 
golden brown on top and bottom, need to be baked in a 
very hot oven for a short length of time. Therefore, it is 
well to use a baking sheet which conducts the heat evenly 
and reflects the heat so they do not overbrown on the 
bottom. Aluminum is preferred because it will not darken 
at the high temperature used for baking biscuits. Tin pans 
darken quickly; darkened tin absorbs too much heat and 
may cause overbrowning. In addition, the sheet should 
be small enough to permit free circulation of heat in the 
oven—at least 2 or 3 inches of space on all sides. For a 
small quantity of biscuits, invert an aluminum cake pan 
and use the bottom. The high sides of a deep pan cut off 
the heat and prevent even top-browning; if it’s a bright 
pan, turn it over and it is a perfect baking sheet. 
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Most tin pans stay bright indefinitely at temperatures 
used for baking quick bread; however, quite often they 
darken when meat loaf is cooked in them. And a darkened 
pan may brown the bread on the bottom and sides more 
than you desire. Aluminum pans stay bright at any tem- 
perature, or in cooking meat loaf. 


An easy rule to remember is to use a bright pan for 
all quick breads with the exception of popovers which 
bake perfectly in glass ramekins. The glass absorbs the 
heat quickly, sets the crust, and causes them to “pop” 
beautifully. When using glass for cornbread, for example, 
reduce the temperature 25 degrees. 


NUT BREAD 
2 eges Y teaspoon salt 
1 cup sugar 1 cup chopped walnuts 
1 cup milk 3% cups sifted flour 
2 tablespoons melted 3% teaspoons baking 
shortening powder 


Beat eggs and sugar until light; add milk and melted 
shortening, mixing well. Stir in salt and nuts. Fold in 
flour which has been sifted with baking powder. Pour 
into well-greased loaf pan; let stand 20 minutes. Bake 
in 375° F. oven for 40 to 60 minutes. 


SOUR CREAM BISCUITS 


2 cups sifted flour ¥% teaspoon salt 
¥2 teaspoon soda 1 cup sour cream 


QUICK BREADS 115 


Mix together flour, soda, and salt. Stir in sour cream, 
mixing thoroughly. Turn dough out onto lightly floured 
board or pastry cloth and knead gently 30 seconds. Roll 
out 4 inch thick. Cut with floured biscuit cutter. Place 
on ungreased baking sheet. Bake in 450° F. oven for 12 
to 15 minutes. Makes 15 biscuits. 


PRUNE COFFEE CAKE 


2 cups biscuit mix 1 cup chopped cooked 

¥ cup sugar prunes 

% cup milk 1 teaspoon lemon juice 

1 egg, beaten 2 tablespoons soft butter 

2 tablespoons melted 2 tablespoons sugar 
shortening 1 teaspoon cinnamon 

¥Y, cup chopped nuts ¥Y, cup fine bread crumbs 


Combine biscuit mix and %4 cup of the sugar in a bowl. 
Mix together milk, egg, and shortening and stir into bis- 
cuit mix. Spread dough into a greased 9-inch round layer 
cake pan. Make prune filling by combining nuts, prunes, 
% cup sugar, and lemon juice. Spread over dough. Com- 
bine the butter, 2 tablespoons sugar, cinnamon, and bread 
crumbs and sprinkle over top. Bake in 375° F. oven for 
30 minutes. Serve piping hot. 


GRAHAM CRACKER NUT BREAD 


28 graham crackers ¥ cup shortening 

Y cup sugar 1 cup chopped walnuts 
¥ teaspoon salt 3 eggs, beaten 

11% teaspoons baking ¥ cup milk 


powder 
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Roll graham crackers into fine crumbs; add sugar, salt, and 
baking powder. Cut in shortening until mixture resembles 
coarse meal. Add nuts. Combine eggs and milk; stir into 
crumb mixture. Pour into greased 8 x 4%4 x 2%-inch 
loaf pan. Bake in 375° F. oven for 50 to 60 minutes, or 
until done. Cool on rack. 


ALMOND CRUNCH BREAD 


1% cups sifted flour Y2 cup brown sugar, packed 
Y cup sugar 2 tablespoons flour 

3 teaspoons baking powder 1 teaspoon cinnamon 

3% teaspoon salt 2 tablespoons butter or 

Y% cup shortening margarine 

1 egg ¥2 cup roasted unblanched 
¥ cup milk almonds, chopped 


Mix together flour, sugar, baking powder, and salt. Cut 
in shortening. Beat egg lightly and add milk. Stir into 
flour mixture, blending thoroughly. Spread half of dough 
into greased 9-inch square pan. Mix brown sugar, 2 table- 
spoons flour, cinnamon, and butter until crumbly; add 
almonds. Sprinkle half of crumb mixture over dough. 
Repeat layers. Bake in 375° F. oven for 25 to 30 minutes. 
Serve hot. 


DATE PUFFS 
2 tablespoons shortening ¥ teaspoon nutmeg 
Y cup sugar Y cup milk 
1 egg 1 cup sliced soft dates 
2 cups sifted flour Y% cup powdered sugar 
¥ teaspoon salt Y2 teaspoon cinnamon 


3 teaspoons baking powder ¥, cup melted butter 
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Cream shortening; add sugar and egg, and cream until 
light and fluffy. Combine flour, salt, baking powder, and 
nutmeg. Add to creamed mixture alternately’ with milk. 
Stir in dates. Spoon into well-greased muffin pans. Bake 
in 400° F. oven for 20 minutes. Combine powdered sugar 
and cinnamon in paper bag. Dip muffins in melted butter 
and then shake in powdered sugar-cinnamon mixture. 
Makes 18 medium-sized puffs. 


CORN MEAL DROP CAKES 


% cup unsifted flour ¥Y, teaspoon soda 

24 cup yellow corn meal ¥Y, cup butter or margarine 
2 tablespoons sugar ¥3 cup milk 

1 teaspoon baking powder legg 


¥ teaspoon salt 


Mix together dry ingredients; cut in butter until mixture 
resembles coarse meal. Beat together milk and egg; add 
to mixture, stirring only to moisten. Drop from table- 
spoon, three inches apart, onto well-greased baking sheet. 
Bake in 375° F. oven 12 to 15 minutes. Serve hot. Makes 
12 to 15 three-inch cakes. 


RAISIN OAT MUFFINS 


3 tablespoons shortening ¥% teaspoon soda 

2 tablespoons sugar 1 teaspoon baking powder 
1 egg, beaten ¥ cup quick-cooking 

1 cup buttermilk rolled oats 

1% cups sifted flour ¥% cup seedless raisins 


1 teaspoon salt Melted butter 
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Cream shortening and sugar thoroughly. Blend in beaten 
egg and buttermilk. Stir together flour, salt, soda, and 
baking powder; add rolled oats. Stir into first mixture; 
add raisins. Spoon into greased muffin tins, filling about 
% full. Brush tops with melted butter. Bake in 425° F, 
oven for 18 to 20 minutes. If desired, roll piping hot 
muffins in melted butter, then in a cinnamon-sugar mix- 
ture and serve immediately. Makes 12 small muffins. 


POPOVERS 
1 cup sifted flour 1 cup milk 
¥ teaspoon salt 1 teaspoon melted butter 


2 eggs 


Stir flour and salt together. Beat eggs well and combine 
with milk and melted butter. Add liquid mixture to flour, 
stirring well to make smooth batter. Fill greased glass 
custard cups % full. Bake in 400° F. oven for 40 min- 
utes. Remove from oven; puncture with sharp knife to 
release steam. Serve piping hot. Makes 8 popovers. 


LEMON CREAM SCONES 


3 cups sifted flour Grated rind of 1 lemon 
¥ teaspoon soda Yq cup lemon juice 

1 teaspoon baking powder % to 1 cup buttermilk 
1 teaspoon salt 1 egg, separated 

2 tablespoons sugar Sugar 


6 tablespoons shortening 


Sift together flour, soda, baking powder, salt, and sugar. 
Cut in shortening and lemon rind. Combine lemon juice, 
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buttermilk, and egg yolk, reserving egg white for topping. 
Add to flour mixture. Knead lightly on floured board for 
1% minute. Roll 4 inch thick. Cut with sharp knife into 
diamond-shaped pieces. Brush with egg white and sprinkle 
lightly with sugar. Place on greased baking sheet. Bake 
in 425° F. oven for 10 to 12 minutes. Makes about 2 
dozen scones. 


PINEAPPLE NUT BREAD 


2 eggs 1 teaspoon salt 

¥3 cup sugar 34 cup chopped nuts 

¥% cup melted shortening 1 cup crushed pineapple, 
2 cups sifted flour not drained 


1 tablespoon baking powder 


Beat eggs; add sugar gradually. Stir in melted shortening. 
Combine flour, baking powder, and salt. Stir into egg 
mixture. Add nuts and pineapple and stir just enough 
to combine. Pour into greased 9 x 5 x 3-inch loaf pan. 
Bake in 350° F. oven for 50 minutes, or until done. 


BUTTERMILK BISCUITS 


2 cups sifted flour ¥Y% teaspoon soda 
1 teaspoon salt Y cup shortening 
4 teaspoons baking powder % cup buttermilk 


Sift together dry ingredients. Cut in shortening. Add but- 
termilk and mix to soft dough. Turn out on floured board 
and knead dough 20 times. Roll or pat to 42-inch thick- 
ness; cut with biscuit cutter. Place on ungreased baking 
sheet. Bake in 450° F. oven for 10 to 12 minutes, Makes 
12 to 16 two-inch biscuits. 
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QUICK BREAKFAST RING 


2 tubes refrigerator 1 teaspoon cinnamon 
biscuits ¥ cup chopped walnuts 
¥% cup brown sugar Y, cup melted butter 


Shape biscuits into balls. Mix together sugar, cinnamon, 
and nuts. Roll each ball in melted butter, then in the sugar- 
cinnamon-nut mixture. Arrange balls in bottom of an 
8% -inch, well-greased ring mold leaving about %4 inch 
between each. Make a second layer placing the balls over 
the spaces. Bake in 450° F. oven for about 15 minutes, 
or until done. Turn out on plate immediately and decorate 
top with a thin powdered sugar frosting and candied 
cherries, if desired. Serve piping hot. 


APRICOT SLICES 


1% cups biscuit mix Y cup sugar 

¥ cup milk ¥Y% teaspoon cinnamon 

1% cups cooked unsweet- 2 tablespoons butter or 
ened dried apricots margarine 


Combine biscuit mix and milk, stirring just to blend. Roll 
thin on lightly floured board to rectangle about 11 x 9 
inches. Combine drained apricots, sugar, and cinnamon; 
spread over one lengthwise half of dough. Pour part of 
melted butter over fruit filling. Fold unspread half of 
dough over fruit; moisten edges and pinch to seal. Prick 
top with fork in 2 or 3 places. Brush remaining butter 
over top. Place on greased baking sheet. Bake in 400° F, 
oven for 25 to 30 minutes. Cut into slices; serve hot. 
Makes 5 servings. 


YOUR 
ELECTRIC 
BROILER 


@ 


The high wattage in the broiler unit, plus the depth of 
the electric oven, assure perfect broiling results whether 
a thick steak is to be cooked rare or chickens are to be 
broiled slowly. 


In oven broiling, cooking is done by direct radiant heat 
from the top unit. Temperature in broiling is determined 
by the distance from the surface of the meat to the unit; 
therefore, the oven heat control is set at 550° F., or 
BROIL. If set at a lower temperature, the unit will cycle 
on and off, as it does in baking, and for perfect broiling 
the unit needs to be on constantly. The oven door is left 
ajar at the “stop” position. This, also, prevents on-and-off 
cycling, and avoids a high oven temperature which would 
tend to roast the meat instead of broiling it. 
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Meat may be cooked rare, medium, or well-done; it 
may be cooked quickly (closer to the unit) or slowly (far- 
ther from the unit), Thinner cuts to be cooked rare will 
be browner if placed nearer the unit. Meat is best when 
turned only once; therefore, learning just where to place 
it, so that it is cooked half way through when the first 
side is brown, gives most perfect results. Some experi- 
menting is necessary because the thickness and quality 
of meat varies, and each family has different preferences 
as to degree of doneness. 


Because broiling is a dry heat method of cooking, only 
tender cuts, less-tender meat which has been tenderized 
by grinding, tender fowl, or fish should be broiled. Ham 
and bacon broil nicely; however, fresh pork, which should 
be cooked well-done, is more moist if braised. The same 
is true of veal. For best results, steaks and chops should 
be cut from 1 to 2 inches thick; a ham slice is best if not 
less than 14-inch thick. 


No preheating is necessary, and it is easier to arrange 
a cold broiler pan in a cold oven. Place meat on rack of 
broiler pan, set on oven rack, and check distance from 
surface of meat to unit. Rearrange oven rack if necessary. 
Turn oven heat control to BROIL (or 550° F.); turn switch 
to BROIL. Leave oven door ajar. Cook on one side until 
brown and season. Turn and cook other side and season. 
(See BROILING TIMETABLE, page 142.) 


Broiling Hints. To prevent curling and uneven browning, 
slash fat around edge of steaks, chops, or ham slice. Use 
tongs or wide turner instead of fork for turning meat to 
avoid loss of juice. 





broiler meals 





SNAPPY CHEESEBURGER PATTIES 
PRECOOKED WHOLE KERNEL CORN 


PRECOOKED GREEN BEANS 
TOMATO HALVES 





Snappy Cheeseburger Patties: 


¥% cup cheese cracker _ ¥ teaspoon salt 
crumbs 3 tablespoons catsup 
1 pound ground beef 2 tablespoons water 


Crush about 12 round cheese crackers to make the %2 
cup crumbs. Combine all ingredients; shape into 4 pat- 
ties. Place drained corn and green beans in either end 
of broiler pan. Season, dot with butter. Place broiler rack 
over vegetables; arrange patties in center of rack, Broil 
about 5 inches from unit. Meanwhile, sprinkle tomato 
halves with salt, pepper, and buttered crumbs. When 
meat is brown, turn; add tomato halves. Continue broiling 
until meat and tomatoes are browned. 
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LAMB CHOPS, ITALIAN STYLE 
PRECOOKED NEW POTATOES 
PRECOOKED ASPARAGUS 
PEAR HALVES WITH MINT JELLY 





Lamb Chops, Italian Style: 


¥ cup red wine vinegar 1 clove garlic, minced 
3 sprigs fresh mint, 6 shoulder lamb chops, 
chopped er 1 teaspoon Y2 inch thick 
dried mint Mint jelly 


Combine vinegar, mint, and garlic. Marinate chops in this 
mixture for 1 hour, turning once. Arrange vegetables in 
bottom of broiler pan; season, dot with butter. Place 
drained chops on rack over vegetables. Broil about 6 
inches from unit. When chops are brown, season; turn 
and add pears filled with jelly. Continue broiling until 
chops are brown, pears heated through. 


BACON-WRAPPED WEINERS 
PORK AND BEANS 


APPLES BANANAS PEACHES 





Wrap a slice of bacon around each weiner; fasten with 
toothpicks. Put 1 or 2 cans of pork and beans in tomato 
sauce into bottom of broiler pan. Place rack over beans; 
arrange weiners on one end of rack. Cut apples in 12-inch 
slices; peel bananas and cut in half, crosswise; drain 
canned peach halves. Place on rack with weiners; brush 
with melted butter. Place about 5 inches from broiler 
unit. Broil, turning until brown on all sides. 
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HAM SLICE 
CANDIED SWEET POTATOES 


BUTTERED PEAS PINEAPPLE SLICES 





Roll whole canned or cooked sweet potatoes in melted 
butter, then in brown sugar; place in one end of broiler 
pan. Place precooked frozen or canned peas in other end; 
season, dot with butter. Place broiler rack over vegetables; 
arrange 14-inch slice of precooked ham on rack. Broil 
about 5 inches from unit until ham is browned. Drain 
pineapple slices well; brush with melted butter. Turn ham, 
add pineapple; continue to broil until ham and pineapple 
are flecked with brown. 


LONDON BROIL 
COOKED LIMA BEANS 


COOKED CARROTS 





London Broil: 

J Flank steak, scored on 2 tablespoons vinegar 
both sides 1 clove garlic 

1 cup salad oil Blue cheese 


Make a marinade combining salad oil, vinegar, and garlic. 
Marinate steak in oil mixture for several hours. Place 
lima beans and carrots in broiler pan; season and dot 
with butter. Arrange steak on rack; place over vegetables. 
Broil about 6 inches from unit for 5 minutes on either 
side. Season with salt and pepper. Make thin, slantwise 
cuts in steak and spread with Blue cheese. Return to 
broiler to melt cheese. 
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BROILED LIVER 
COOKED POTATO SLICES 


COOKED PEAS 
PEACH HALVES WITH CURRANT JELLY 








Slice cooked potatoes 12-inch thick; brush with melted 
butter and season; arrange in one end of broiler pan. Add 
peas; season, dot with butter. Combine melted butter, salt, 
onion salt, paprika, pepper; brush on liver. Place liver 
slices on broiler rack. Broil about 6 inches from unit 5 
minutes; then add peach halves filled with currant jelly. 
Broil 5 minutes longer, or until liver is browned. 


SMOKED SAUSAGE 
PRECOOKED WHOLE KERNEL CORN 


CANDIED SWEET POTATOES 
APPLE SLICES 





Place corn and sweet potatoes in broiler pan. Season and 
dot with butter. Sprinkle brown sugar over sweet potatoes. 
Combine butter, brown sugar, and cinnamon and spread 
over raw apple slices (cut ¥2-inch thick). Place sausages 
and apple slices on rack over vegetables. Broil about 5 
inches from unit. When sausage is browned on one side, 
turn and brown other side. 


French Toast. Add melted butter to egg mixture for good 
browning; place slices in bottom of greased broiler pan; 
broil about 6 inches from unit. 


Corn Meal Mush. Dip slices in melted butter, place in bot- 
tom of broiler pan; broil 6 inches from unit. 








General directions and suggestions for barbecuing are 
given on page 143, Barbecuing Timetable page 144. How- 
ever, operating instructions vary with the different manu- 
facturers’ ranges; therefore, consult the instruction book 
which came with your electric range for specific direc- 
tions, heat control setting, and time. 


BARBECUED STUFFED CHICKENS 


Y, cup chopped onion 1 teaspoon salt 

¥ cup chopped green ¥g teaspoon pepper 
pepper ¥Y, teaspoon basil 

¥, cup butter or 3 cups cooked rice 
margarine 2 2¥2- to 3-pound frying 

¥% cup chopped parsley chickens (whole) 

1 8-ounce can tomato sauce 3 tablespoons melted butter 


Sauté onion and green pepper in the % cup butter or 
margarine on THIRD heat until tender. Add parsley, 
tomato sauce, salt, pepper, basil. Let simmer 5 minutes. 
Add rice; blend well. Wash and dry chickens thoroughly; 
fill cavities with stuffing. Sew up back and front openings; 
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truss wings and legs. Center chickens on spit with necks 
toward center; fasten securely with prongs. Brush with 
melted butter. Place spit in oven and rotiss until done 
(when drumstiek can be moved up and down, or thigh 
meat feels soft when pressed between fingers). Makes 5 
or 6 servings. 


TERIYAKIS 
2 pounds tender top round = 42 cup soy sauce 
or sirloin of beef, or 2 cloves garlic, chopped 
boneless shoulder or leg fine 
of lamb, cut 42-inch thick 2 teaspoons chopped fresh 
1 No. 24 can sliced pine- ginger root, or 34 tea- 
apple, drained spoon ground ginger 
1 cup syrup drained from 2 large green peppers, 
pineapple quartered 


Cut meat in 2-inch squares. Combine pineapple syrup, 
soy sauce, garlic, and ginger; pour over meat and set 
aside at room temperature for at least 1 hour. Using sharp 
knife, cut hole in center of each piece of green pepper. 
Alternate cubes of meat and green pepper on spit. Place 
pineapple slices in drip pan under spit; brush with mari- 
nade. Place spit and pan in oven and cook until meat is 
tender. Makes 6 servings. 


ROLLED RUMP ROAST OF BEEF 


Season meat well with garlic salt and pepper. Center meat 
on spit; fasten securely with prongs. Place spit in oven 
and rotiss to desired doneness. Baste with Barbecue Sauce 
(opposite) the last 30 minutes. 
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BARBECUED SPARERIBS 


Allow about 34- to 1-pound spareribs per serving. String 
spareribs on spit accordian-style. Center on spit and fasten 
securely with prongs. Place spit in oven and rotiss until 
done. The last 30 minutes of cooking time, baste fre- 
quently with Barbecue Sauce. 


Barbecue Sauce for Meat: 


¥Y cup butter or 1 cup catsup 
margarine 3 tablespoons Worcester- 
1 medium onion, chopped shire sauce 
2 tablespoons vinegar ¥% tablespoon ground 
4 tablespoons lemon juice mustard 
2 tablespoons brown sugar 1 cup water 
¥ teaspoon cayenne 1 tablespoon celery salt 


Melt butter in skillet and brown onions. Add remaining 
ingredients and bring just to a boil. Brush on spareribs. 


ORANGE GLAZED HAM 


Run spit lengthwise along bone of a 7- to 8-pound ten- 
derized half ham (butt end) centering on spit. Fasten 
securely with prongs. Place in oven and rotiss until almost 
done. Fifteen minutes before cooking is completed, remove 
ham and cut off rind, if necessary. Score ham and insert 
whole cloves into center of each diamond. Combine 4% 
cup brown sugar, %4 teaspoon ground cloves, and one 
6-ounce can undiluted frozen orange juice, thawed, mix- 
ing well. Spoon % of the orange glaze over ham and let 
rotate for 15 minutes longer, occasionally spooning re- 
maining glaze over ham. 
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BARBECUED TURKEY 


Season inside of a 10-pound turkey with salt and pepper. 
Insert skewers in openings and lace up with cord; truss 
legs and wings. Place spit lengthwise through cavity of 
turkey; fasten securely with prongs. Rub bird generously 
with melted shortening. Place in oven and rotiss until 
done. Baste with Barbecue Sauce last 30 minutes of cook- 
ing time. 


Barbecue Sauce for Fowl: 


24 cup butter 2 teaspoons sugar 
24 cup hot water 1 teaspoon salt 
2 teaspoons A-1 sauce 2 teaspoons flour 
1% tablespoons lemon _ Few grains cayenne 
juice 
¥% teaspoon Tabasco 
sauce 


Melt butter; add hot water, A-1 sauce, lemon juice, and 
Tabasco sauce. Mix together sugar, salt, flour, and cay- 
enne, and stir into liquid ingredients. Cook for 2 or 3 
minutes, or until mixture thickens slightly. 


LEG OF LAMB ITALIAN STYLE 


Have meat cutter bone and tie a leg of lamb. Make several 
small slits in meat and insert slivers of garlic to taste. Push 
spit through length of leg of lamb, as near center as pos- 
sible. Fasten securely with prongs. Place spit in oven and 
rotiss until done. If desired, baste the last 20 tor 30 min- 
utes with French dressing or whipped apple-mint jelly. 





COOKING 
MEAT AND 
POULTRY 


@- 


It’s important to know how to cook meat and poultry, 
for one or the other is usually the center of the menu— 
the dish around which the rest of the meal is planned. 
Meat cookery is very simple when you know the rules. 
There are six or seven basic methods, each one consist- 
ing of a few easy steps. All the tasty dishes ever created 
are merely variations of one of these methods. Once you 
master them, you can cook any cut of meat or any kind 
of poultry, and all of them will be tender. 


Generally speaking, there are only two types of meat 
and poultry — tender and less-tender. Certain cooking 
methods are adapted to tender cuts—dry heat methods 
such as roasting, broiling, panbroiling, and frying. Less- 
tender cuts are tenderized by cooking with moist heat 
such as braising or simmering, the low temperature plus 
moisture softening the tough connective tissue. Pork 
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(which needs to be cooked well done), veal chops, and 
steaks are exceptions to the general rule of dry heat for 
tender and moist heat for less-tender cuts. These are 
juicier if braised or panfried. 


Most kinds and cuts of meat and poultry are best 
cooked at low temperatures. Some losses are to be ex- 
pected during cooking — juices or water evaporate, fat 
melts. However, the low, constant temperature of the 
electric oven will give much less shrinkage. 


Careful selection and care of meat are important, also. 
When buying meat, look for the round purple stamp in- 
dicating U.S. government inspection, or a state or city 
inspector’s stamp. This is your guide to wholesome meat. 
You can tell the quality of meat by (1) the U.S. govern- 
ment grade stamped on it, or (2) the grade or brand stamp 
of the individual packer, and (3) the appearance of the 
meat itself. 


One point to remember is that the price of the meat 
has nothing to do with its nutritive value. All grades of 
meat are equally nutritious; and a thrifty pot-roast sup- 
plies the same high-quality protein, vitamins, and min- 
erals as a more expensive roast. 


The most important rule in the care of meat is to keep 
it cold. Store fresh meat uncovered, or loosely covered 
with waxed paper, in the meat keeper or on a flat dish 
or platter on the shelf of the refrigerator. Ground meats 
and variety meats (such as liver) should be used within 
one or two days, or they should be frozen. 


In the following chapters, step-by-step instructions for 
the basic methods of cooking meat and poultry are given 
with suggested cuts to be cooked by each method. 








roasting 


Roasting means cooking tender cuts of meat or poultry 
by the dry heat method at low temperature in the oven. 
A pan to fit the roast is a good rule, with a rack to hold 
the meat up out of the drippings, and low sides to allow 
the heat to circulate freely around the roast and brown 
it on all sides. In addition, a bright pan which reflects the 
heat keeps the drippings from becoming overheated, thus 
reducing spattering of fat. No water is added and the pan 
is left uncovered; otherwise, the meat becomes a pot roast. 


Frozen roasts cook more uniformly if partially thawed. 
Thawing meat slowly in the refrigerator without remov- 
ing its wrapping prevents excessive loss of juices. Com- 
pletely thawed roasts are cooked the same as fresh; solidly 
frozen roasts require 12 to 25 minutes longer cooking 
time per pound. 


How to Roast Meat 


Place meat, fat side up, on a rack in an open, shallow 
pan. Insert meat thermometer so that the point is in the 


ay 
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center of the largest muscle, not touching a bone. Do not 
add water; do not cover. Roast beef, veal, lamb, and 
smoked pork at 300° EF; fresh pork at 350° EK The oven 
may be preheated or not, but cooking time will be slightly 
longer when meat is started in a cold oven. 


Using a Meat Thermometer 


A meat thermometer, which registers the internal 
temperature of the meat or its degree of doneness, is the 
only truly accurate means of knowing when a roast is 
done just right. This is because the time it takes to cook 
a roast is affected by several variables: the shape, struc- 
ture, and quality of the meat cut; whether the bone is 
left in or boneless; the temperature of the meat when 
placed in the oven; and whether it is started in a pre- 
heated or cold oven. 


Many of the new electric ranges are equipped with 
automatic meat thermometers, which buzz to signal when 
the meat has reached the desired degree of doneness. 
Otherwise, to have meat done “just right,” it is a good 
investment to purchase a meat thermometer. 


What to Roast 
BEEF: Standing rib, rolled rib, rump (high quality only), 
sirloin tip, beef loaf. 


VEAL: Leg, rump, round roast, loin, sirloin, rib, rolled 
shoulder, arm or blade roasts. 


PORK: Fresh ham or leg, loin, sirloin, Boston Butt, pic- 
nic, spareribs; smoked ham, picnic or shoulder butt. 


LAMB: Leg, loin, rib roast (or rack), shoulder (cushion 
style or rolled), breast. 


Meat Roasting Timetable 
Internal 
Temperature 
BEEF 300° F. 
Standing Ribs (rare) 140° F. 
Standing Ribs (medium) 160° F. 
Standing Ribs (well) 170° F. 


Rolled Ribs 


VEAL 300°F. 
Leg 
Loin 
Rolled Shoulder 
Breast 


FRESH PORK 350° F. 
Loin, center cut 
Loin, ends 
Ham or Leg 
Shoulder, Rotled 
Shoulder, Cushion 
Spareribs 


SMOKED PORK 300°F. 
Ham, large 
Ham, medium 
Ham, small 
Shoulder, picnic or butt 


LAMB 300° F. 
Leg 
Shoulder, whole 
Shoulder, rolled 
Breast 





Same as above 


170° F. 
170° F. 
170° F. 
170° F. 


185° F. 
185° F. 
185° F. 
185° F. 
185° F. 


160-170° F. 

160-170° F. 

160-170° F. 
170° F. 


175-180° F. 
175-180° F. 
175-180° F. 
175-180° F. 


ROASTING 


Min. per 
Pound 


18-20 

22-25 

27-30 
Add 10-15 
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How to Roast Chicken and Turkey 


All sizes of tender chicken and turkey may be roasted. 
Use a bright, open, shallow pan with a trivet or V-rack. 
If V-rack is used, place bird breast-side down and turn 
breast-side up when about three-fourths done. If bird is 
to be stuffed, mix dressing and stuff just before it is placed 
in the oven. Allow % cup of stuffing per pound of turkey. 


Truss bird by fastening neck skin to the back with 
skewers. Twist wings and tuck wing tips under back. Close 
‘abdominal opening with skewers and lace with a cord, 
Tie drumsticks to the tail. 


Brush the skin with melted, unsalted fat. Place bird 
breast up or down, on a rack in a shallow, open pan. 
For uniform browning, cover bird with a thin, fat- 
moistened cloth, large enough to cover top and drape 
down on the sides. Do not wrap bird in the cloth; if it 
dries during cooking, moisten it with fat from drippings 
in the pan. Do not add water and do not cover. Basting 
is unnecessary. 


Roast chicken or turkey at 325° F., following time- 
table on page 138. A meat thermometer may be used in 
cooking turkey, and it should register 190° F. placed in 
the center of the inside thigh muscle or in the center of 
the thickest meaty part. When turkey is about two-thirds 
done, cut the cord holding the drumsticks to release the 
legs. This permits the heat to reach the inside thigh to 
assure thorough cooking. 


To test for doneness, protect fingers with cloth or paper 
towel and press the thickest part of the drumstick. Meat 
should be very soft. 
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To roast half or quarter turkey. Rub the cavity (cut side) with 
salt. Skewer skin to meat along cut edges to prevent 
shrinking from meat during roasting. Tie leg to tail. Lay 
wing flat over white meat and tie cord around breast end 
to hold wing down. Grease with cooking fat; place turkey 
skin side down, on a rack in a shallow pan. Cover 
with fat-moistened cloth. Roast as directed for whole tur- 
key. Turn skin side up when about three-fourths done. 
Test as for whole turkey or, if breast quarter is roasted, 
the meat in the thickest area should be soft. 


Stuffing the half or quarter turkey. Prepare stuffing, allowing 
about % cup per serving. When half or quarter turkey 
is three-fourths done, remove from pan. Arrange stuff- 
ing on a piece of foil to fit area of turkey cavity. Replace 
turkey, skin side up, atop stuffing. Or stuffing may be 
pressed lightly into a greased pan or casserole or placed in 
foil, and baked with turkey the last 114 hours of roasting 
time. 


Making the gravy. The pan drippings are important to good 
gravy for color, flavor, and richness. Pour the drippings 
into a bowl, leaving the brown residue in the pan. For 
each cup of gravy desired, use 112 tablespoons each of 
fat and flour and 1 cup of liquid—the meat juice, giblet 
broth, milk, or water. , 


Skim the fat layer from the drippings. Measure the 
quantity of fat needed back into the roasting pan. Add 
the measured flour and blend thoroughly. Place pan over 
low heat and cook slowly until frothy, stirring constantly. 
Add the cool liquid; cook, stirring constantly, until thick- 
ened. While stirring, scrape the brown residue on the 
inside of the pan into the gravy. Simmer about 5 minutes. 
Season to taste. 
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STUFFING FOR TURKEY 


¥, cup minced onion ¥ teaspoon pepper 
%, pound butter 1 teaspoon or more salt 
1% pound loaf bread, 1 teaspoon poultry 

2 to 4 day-old seasoning 


Cook onion in 2 tablespoons of the butter until soft. Cut 
bread and remaining butter into 12-inch cubes. Toss to- 
gether onion, diced butter, bread and seasonings. Stuffing 
for a 14- to 16-pound turkey. 


Poultry Roasting Timetable 





Ready-to-Cook Weight Total Cooking Time 
Pounds Approximate Hours 
CHICKEN 2% to 342 2to3 
3% to 4% 3 to 3% 
4% to6 3% to 4 
WHOLE 4to6 3 to 3% 
TURKEY 6 to 8 3% to 4% 
8 to 10 4to 4% 
10 to 12 4% to5 
12 to 14 5 to 5% 
14 to 16 5% to 6 
16 to 18 6 to 64% 
18 to 20 6% to 7% 
20 to 24 7% to9 
HALF AND 3% to5 3 to 3% 
QUARTER 5 to8 3% to4 
TURKEY 8 to 12 4to5 


Set oven heat control at 325° F. Roast at constant tem- 
perature; do not sear. Basting is unnecessary. Frozen tur- 
keys should be thawed before cooking. 





Broiling, whether done in the electric oven or in a 
heavy skillet or griddle on the surface of the range, is 
another dry-heat method. Therefore, only tender cuts, 
less-tender meat which has been tenderized by grinding, 
tender fowl, or fish should be broiled. Veal and fresh pork 
should not be broiled. 


The same tender cuts of meat are suitable for either 
broiling or panbroiling. For best results in broiling, steaks 
and chops should be at least 1 inch thick and a slice of 
ham '4-inch thick. Panbroiling is especially suited to 
cooking the thinner cuts. 


Frozen cuts broil satisfactorily without defrosting, al- 
lowing 5 to 15 minutes extra time. For panbroiling, allow 
meat to thaw without removing its wrapping. 


How to Broil Meat 


Set oven heat control to BROIL or to the highest point; 
leave oven door ajar to keep the heat on constantly. Ar- 
range meat on rack of broiler pan; place on oven rack so 
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that the surface of the meat is at least 3 to 4 inches from 
the unit. Temperature in broiling is controlled by the dis- 
tance from meat to source of heat. For thin cuts, or rare 
meat, the distance may be less; thick steaks need to be 5 
inches or more from the unit. Broil until top side is brown 
(meat should be about half done). Season; turn and brown 
other side. 


What to Broil 


BEEF: Porterhouse, T-bone, club, sirloin, tenderloin 
_and rib steaks, ground beef patties. 


SMOKED PORK: Sliced ham, bacon, smoked shoulder 
butt. 


LAMB: Chops from the loin, rib, shoulder (arm or 
blade), sirloin, leg steaks, patties, kidneys. 


LIVER: Baby beef, veal, calf’s, lamb. 


How to Broil Chicken and Turkey 


All sizes of tender, small chicken may be broiled, but 
the preference is a 112- to 2/2-pound bird, ready-to-cook 
weight. Tender fryer or rooster turkey halves or quarters 
broil well with the 4 to 5-pound ready-to-cook weight, 
a popular size. The turkey should be split in half length- 
wise and the backbone, neck, keel bone and wing tips 
removed. 


Place chicken or turkey halves or pieces in bottom of 
broiler pan—not on the rack—so that the meat is kept moist 
in the juices. Season; brush well with butter or margarine, 
Flatten pieces skin-side down. Place the pan on oven rack 
so that surface of meat is 7 to 9 inches from the unit. 
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CHICKEN: Broil slowly, regulating pan position in 
oven so that browning begins after 10 to 15 minutes. Turn 
every 15 minutes, brushing with additional fat. Broil until 
tender, nicely browned, and crisp on the outside. Chicken 
is done when the drumstick and wing joints yield easily 
to fork pressure. Broiling time for a 2- to 244-pound 
chicken is 50 to 60 minutes. 


TURKEY: Broil slowly 40 to 45 minutes until surface 
is nicely browned and takes on a well-cooked appear- 
ance. Baste with additional fat. Turn turkey skin-side up. 
Broil 30 to 40 minutes longer, basting several times. If 
surface becomes brown but meat is not done, it may be 
turned again. The drumstick should twist out of the thigh 
joint readily. Allow 1% to 11% hours total cooking time 
for a 4- to 5-pound bird. 


FLAVOR VARIATIONS: Rub herbs or spices—cinnamon, 
ginger, marjoram, nutmeg, poultry seasoning, thyme, etc. 
—into the surface before brushing with the fat. 


Marinate chicken or turkey pieces in Barbecue Sauce 
(page 130), Teriyakis Sauce (page 128), or French Dress- 
ing 1 to 3 hours. Drain. Proceed to broil. The marinade 
may be used for basting. 


How to Broil Fish 


Broiling is one of the easiest ways to prepare fish 
because it cooks so quickly. Since fat is not a problem in 
broiling fish a sheet of aluminum foil may be placed on 
the rack, to prevent sticking and washing a fishy pan. 


Split small whole fish weighing up to 2 pounds, fish 
steaks, fillets, or seafood such as shrimp, lobster, or soft- 
shell crabs broil nicely. 
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Brush fish with melted butter. A tablespoon of Kitchen 
Bouquet mixed with the butter gives a rich brown color 
and adds flavor. Arrange fish on rack of broiler pan; place 
pan so that surface is about 4 inches from the unit. It is 
unnecessary to turn fillets and split whole fish; thick 
steaks may need to be turned once. Broiling time depends 
upon thickness of the fish—15 to 25 minutes, or until it 
flakes readily. 








Broiling Timetable 
Kind and Cut Total Time —Minutes 
Beef Steaks, 1” (rare) 15-20 
Beef Steaks, 1” (medium) 20-30 
Beef Steaks, 2” (rare) 30-40 
Beef Steaks, 2” (medium) 50-70 
Ground Beef Paities 15-20 
Smoked Ham Slice, 2” 15-20 
Smoked Ham Slice, 1” 20-30 
Sliced Bacon 45 
Lamb Chops, 1” 12 
Lamb Chops, 2” 22 
Lamb Patties 15-18 
Sliced Veal or Lamb Liver 8-10 
Chicken halves (2- to 21%4-Ib.) 50-60 
Turkey halves (4- to 5-Ib.) 75-90 
How to Panbroil 


Use a medium to heavy-weight skillet or griddle made 
of material which conducts the heat evenly. The pan need 
not be sizzling hot or preheated. Do not sear meat. Do 
not add water. Do not cover. Brown meat on both sides, 
cooking on medium heat. Turn occasionally. Pour off fat 
as it collects. Test for doneness by making small slit in 
meat. Season and serve. 





barbecuing 


Only tender cuts of meat or tender fowl should be 
barbecued, because this is another dry heat method of 
cooking meat. Many of the new electric ranges come 
equipped with a rotisserie, which includes a motor built 
into the oven and a spit which holds the meat. The 
bottom of the broiler pan is used to catch the drippings, 
and the top oven unit is the source of heat. 


Generally, the oven heat control is set at 350° F, 
which causes the broiling unit to cycle on and off so that 
the meat does not overbrown before it is cooked through. 
The oven door may be closed, but for true barbecuing 
it should be left ajar. Only approximate cooking time can 
be given (see TIMETABLE, page 144) because shape, thick- 
ness, amount of bone, etc. varies, as well as degree of 
doneness desired. Therefore, a roast meat thermometer 
should be used, inserting the point into the center of the 
largest muscle of meat, into the center of the thigh muscle 
of turkey, or into the center of the stuffing in stuffed 
chicken. 


When using a barbecue sauce, baste food during the 
last 30 minutes only. Otherwise, it may overbrown. 
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Barbecuing Timetable 
Approximate 
Weight Internal Cooking Time 
Food Pounds Temp. Hours 
BEEF 
Rolled Rib 46 160° F. 24-242 
6-8 160° F. 2%-2% 
8-12 160° F. 2%-3 
Standing Rib 46 160° F. 1%-2 
. 6-8 160° F. 2-2% 
8-12 160° F. 242-2% 
Sirloin Tip 5 160° F. 1%-1% 
Tenderloin 45 160° F. 144-1% 
CANADIAN BACON 4 - 11% 
CHICKEN 
Stuffed 45 165° F, 1¥%1% 
Unstuffed 3 190° F. 11% 
45 190° F. 142-1% 
HAM 
Canned 46 - 1-1% 
6-10 = 1%-2% 
Whole 10-12 160° F. 3-3% 
Half 5 160° F. 1%-1% 
LAMB, LEG 7-8 180° F. 21-2% 
LOBSTER TAILS - -_ 45 mins, 
PORK LOIN 
With Bone 6-7 185° F. 2-2%4, 
Boned 8-9 185° F. 2423 
TURKEY 7-10 190° F. 234-3% 





Comparatively thin pieces of tender meat, or meat 
made tender by pounding, scoring, cubing, or grinding, 
may be fried. When a small amount of fat is added or 
allowed to accumulate during cooking, the method is 
called frying, panfrying, or sautéing. When the meat is 
immersed in fat, it is called deep-fat frying. 


How to Panfry 


Use a medium to heavy skillet made of material which 
conducts heat evenly. Brown meat on both sides in small 
amount of fat. Meat with a coating of flour, meal, or egg 
and crumbs will need fat added; also, meats very low in 
fat, such as liver or cubed steak, will need added fat. It 
is not necessary to add fat for a slice of ham or for pork 
chops, unless they are breaded. Season with salt and pep- 
per. If the meat is cooked with a coating, seasoning may 
be added to the coating ingredients; otherwise, season 
the meat after browning. Do not cover the meat. Cook 
over medium heat until done; turn occasionally for even 
cooking. If the fat smokes, the heat is too high. 
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What to Panfry 


BEEF: Thin, tender steaks or those made tender by 
pounding or cubing, ground beef patties. 


VEAL: Any veal chops, sirloin or round steak, cutlets, 
liver, kidneys, mock chicken legs (ground veal). 


PORK: Thin pork chops and steaks, sausage, any thin 
cuts of smoked pork. 


LAMB: Thin chops, ground lamb patties, liver. 


How to Deep-Fat Fry 


Use the deep well cooker of your electric range or 
other deep kettle and a frying basket. Use enough fat to 
completely cover the meat. Heat the fat to frying tempera- 
ture. Suitable temperatures for deep-fat frying meat range 
from 300° to 350° F, depending upon the size of the 
pieces and whether it is uncooked or leftover meat. A 
frying thermometer is essential to successful deep-fat fry- 
ing, unless an automatically controlled fryer is used. 
Using the frying basket, lower a few uniform pieces of 
meat at a time, gradually, into the hot fat. Meat may be 
coated with egg and crurnbs or a batter, or dredged with 
flour or corn meal to increase browning, crispness, and 
flavor. Brown meat and cook it through. When meat is 
covered with fat, no turning is necessary since both sides 
are cooked at once. The cooking time, therefore, is less 
than in panfrying. When done, drain fat from meat into 
kettle before removing meat from basket. Strain fat 
through a cloth after each’ use and cool. Store covered in 
the refrigerator. The life of fat used for frying will be 
longer if crumbs are removed after each use. 





braising 


Braising is a method for cooking less-tender cuts of 
meat. Low cooking temperature plus moist heat tenderizes 
the tough connective tissue. When less-tender meat is 
cooked at too high a temperature (boiled rather than sim- 
mered), the connective tissue dissolves and the meat be- 
comes stringy and falls apart. Some tender cuts, too, are 
best if braised. Pork chops, steaks, cutlets—which should 
be cooked well done—and veal chops, steaks, and cutlets, 
are more moist when braised. 


For braising on the surface of the electric range, use 
a medium to heavy-weight skillet having a closely fitting 
cover. The deep well cooker or other deep utensil, with 
a closely fitting cover, is fine for thicker pot roasts. Meat 
may be browned in the skillet on the surface unit and 
then transferred to a covered pan or casserole and cooked 
in the oven at 300° to 350° E 


How to Braise 


Heat a small amount of fat in a medium to heavy-weight 
skillet or other utensil, and brown meat slowly on all 
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sides. The browning develops flavor and color. To inten- 
sify the browning, the meat may be dredged with flour. 
A slow brown stays on the meat better than a quick brown 
at high temperature. Season with salt, pepper, herbs, 
spices and vegetables. In moist heat cookery, the season- 
ing penetrates the meat to a greater extent than in roast- 
ing. The less-demanded cuts and lower grades of meat 
are the ones adapted to this method of cooking. There- 
fore, seasoning is important with these cuts. 


Add a small amount of liquid to less-tender cuts. This 
may be water, soup stock, canned beef broth or con- 
sommée, vegetable juice, sour cream, or marinade. Liquid 
is not essential in braising tender cuts. Cover closely. A 
tight-fitting cover holds in the steam needed for softening 
the connective tissue and making the meat tender. This 
means simmering—not boiling. On the surface unit or in 
the deep well cooker, turn the switch to Low, SIMMER 
Or WARM depending upon the quantity of food being 
cooked. (Simmering is when the bubbles rise but do not 
break above the surface of the liquid.) If cooking is to be 
finished in the oven, a temperature not over 350° E 
should be used. 


What to Braise 


BEEF: Steaks (preferably thick) and pot roasts from 
chuck, rump, round, heel of round, flank; brisket, short 
ribs, cross cuts of shank, liver, and heart. 


VEAL: Chops, steaks, breast, riblets, shank, round. 


PORK: Chops from the loin, rib, shoulder; fresh ham 
steaks, tenderloin, spareribs, pork cutlets, liver. 


LAMB: Breast (may be rolled), riblets, shanks, neck 
slices, cubed lamb from the shoulder. 








. e e 
simmering 
Cooking in liquid, or simmering, is another moist heat 
method for cooking less-tender cuts of meat. Large cuts, 
stews, and soups are prepared by this method. Use the 


deep well cooker or any other large, medium-weight 
utensil having a closely-fitting cover. 


Large Cuts 


Brown meat on all sides, if desired, to develop flavor 
and increase color. Corned beef and cured pork need not 
be browned. Cover the meat with water or stock to assure 
uniform cooking. Season with salt, pepper, herbs, spices, 
and vegetables, as desired; cover. Turn switch to HIGH 
until simmering, then to Low or SIMMER. Do not boil— 
bubbles should rise and break below the surface of the 
liquid. Overcooking and boiling shrink meat and make 
it dry, flavorless, stringy, hard to slice. Allow 45 minutes 
to 1 hour per pound. Add any vegetables (whole or in 
large pieces) long enough before meat is done to cook 
them. To serve meat cold, let cool in the stock in which 
it was cooked. It will shrink less, have more flavor. 
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Stews 


Cut meat in uniform pieces, usually 1- to 2-inch cubes. 
For a brown stew, brown meat slowly. Flouring the meat 
increases browning; if meat is floured, additional fat will 
be needed. For a light stew browning is omitted. Add 
just enough water, vegetable juices, or soup stock to cover 
the meat. The liquid may be added hot or cold; if it is 
hot, the meat starts cooking more quickly. Season with 
salt, pepper, herbs and spices. Cover. Turn switch to 
HIGH until simmering, then to Low or SIMMER. Do not 
boil. It will require one to three hours to cook the stew, 
depending upon the kind, quality, and cut of meat; about 
2 to 3 hours for beef, 2 to 242 hours for veal, 144 to 2 
hours for lamb. 


Add vegetables to the meat at the proper time so they 
will not be overcooked when the meat is done. The vege- 
tables may be left whole, quartered, or cut in small uni- 
form pieces. When done, remove to a pan, platter, or 
casserole; keep hot. Thicken stock with flour made into 
a paste, using a small amount of cold water. Use 2 table- 
spoons of flour for each cup of stock. Bring to a hard 
boil. Pour hot gravy over the stew. 


What to Simmer 


BEEF: Brisket, plate, flank, shanks, neck, heel of round, 
corned beef, boneless beef stew, kidney, heart, tongue, 
ox tails. 


VEAL: Breast, heel of round, fore shank, boneless stew. 


PORK: Fresh or smoked hocks, shanks, spareribs, smoked 
picnic and shoulder butt, kidneys. 


LAMB: Neck, shanks, breast, boneless stew. 
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Electric ranges are designed to take the “luck” out of 
cooking, baking, and roasting; however, it is still true 
that good pans make better cooks. If results are not what 
they should be, it’s a good idea to check the utensil used 
before blaming it on your range. 


The fact is, the utensils you use in cooking often make 
a big difference, perhaps the difference between perfect 
and poor results. This is especially true in baking in any 
insulated, heat-controlled oven, but it’s important in roast- 
ing and surface cooking, too. 


Various materials of which pans are made react dif- 
ferently to heat. Some are good conductors of heat, others 
are not; some absorb heat readily and hold it, while others 
reflect it away. These qualities in utensils greatly affect 
the finished product. 
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Baking 


Any pan used in baking should be the correct size and 
shape for the recipe. Size and shape affect the volume, 
texture, or browning of baked products such as loaf or 
layer cakes, cookies, biscuits, bread and rolls. In baking 
cookies or biscuits, a pan with too high sides prevents 
good top browning. Baking sheets which are too large 
tend to hold the heat in the bottom of the oven, instead 
of letting it circulate freely to give perfect top and bottom 
browning. 


Pans made of glass or enamel, and those made of tin 
which have darkened with use, absorb and hold the heat; 
therefore, any food baked in them will bake faster where 
it touches the pan. A very bright, shiny pan reflects the 
heat and a very thin, light-weight pan (of tin or aluminum, 
for example) holds very little heat; therefore, foods baked 
in these pans tend to cook more slowly and are usually 
underbrowned. A light-weight tin pan is also likely to 
warp, which causes food to bake unevenly and the thinner 
part to overbrown. 


Cakes 


Best results are obtained with cakes when they are 
baked in pans which absorb heat moderately. Pans which 
reflect too much heat produce cakes with light bottom 
crusts. If pans absorb too much heat, cakes bake too fast 
and are overbrowned on the bottom and sides. The ideal 
pan produces a cake which has good volume, fine texture, 
and is perfectly browned. 


Medium-weight aluminum pans are a good choice be- 
cause they do not darken or warp with use and are easy 
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to keep shiny. In selecting aluminum pans, be sure that 
the bottom surfaces are dulled slightly since this insures 
perfect browning. When glass is used for baking follow 
the recommended temperature for glass—generally 25 
degrees lower than given in the recipe. 


Every cake pan should be the right size and shape for 
the recipe being used. If the pan is too small, the batter 
overruns and the edges may burn. If the pan is too large, 
a thinner cake results, which bakes through faster. It may 
be overdone in the given baking time and unevenly 
browned on top because it does not fill the pan. If a 2- 
layer cake recipe is baked in one loaf pan, the baking time 
and, sometimes, the oven temperature should be adjusted 
for a loaf cake. 


Cookies and Biscuits 


Biscuits and some cookies are baked in a hot oven for 
a short length of time; therefore, they need a baking sheet 
that reflects enough heat so they will not overbrown. Alu- 
minum is generally preferred because it will not darken 
with use; most tin pans darken quickly at the high tem- 
perature used for baking biscuits. 


The ideal baking sheet has very low sides or none at 
all, is made of medium-weight aluminum, and has the 
bottom dulled to absorb heat moderately to give good 
browning. In addition, it should be small enough to per- 
mit free circulation of heat in the oven—at least two or 
three inches of space on all sides. Best results are ob- 
tained when the baking sheet is covered with cookies or 
biscuits; when only a few are baked on a large sheet, the 
heat in the pan will be drawn to the small area on which 
the biscuits are placed, and they overbrown on the bot- 
tom. Instead, invert a cake pan using the bottom for small 
quantities. A large, deep pan is wrong if used right-side 
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up; the high sides cut off the heat and the cookies or bis- 
cuits do not brown well on top. However, if the pan is 
bright, turn it upside down and use the bottom as a 
baking sheet. 


Bread and Yeast Rolls 


Because a loaf of bread has to bake for a longer time, 
it is even more apt to overbrown if the pan gets too hot. 
Therefore, if darkened tin, enamel, or glass is used, the 
temperature should be reduced 25 degrees. A shiny, 
beveled tin pan gives good baking and browning and gen- 
erally does not darken if the temperature used is no higher 
than about 400° F; however, if this pan is used for meat 
loaf, often it will darken even at a lower temperature. 
An aluminum bread pan, even though more expensive, 
is a good investment because it gives perfect baking re- 
sults, and will not darken at higher temperatures or when 
used for cooking meat loaf. 


In baking yeast rolls, the pan should not be too deep, 
otherwise top browning may not be satisfactory. When 
using a glass utility dish for rolls, lower the oven tempera- 
ture 25 degrees. A rectangular aluminum pan is excellent 
and this same pan may be used for roasting. 


Pies 


Pastry needs a hot oven to make it tender and flaky; 
also, a high temperature to set the bottom crust quickly 
so the filling will not soak in and make it soggy. There- 
fore, to insure a crisp lower crust, use a pan which absorbs _° 
heat quickly and holds the heat. 


For Pastry: Glass pie plates give the best results; dark- 
ened tin and enamel are satisfactory. Avoid those which 


GOOD PANS =: 155 


are shiny bright and made of thin material, since these 
will give an underbaked lower crust. 


For Crumb Crusts: Use a pie pan which reflects the heat 
to avoid overbrowning. 


Roasting 


According to accepted methods today, roasting is done 
in an open, shallow pan at low to moderate temperature. 
If the pan is bright it will reflect the heat and this, plus 
the low, constant temperature in the electric oven, will 
prevent the drippings from becoming overheated, which 
causes smoking and spattering of fat. Except for rib 
roasts, a rack or trivet is generally used to hold the roast 
up out of the drippings during cooking. A pan to fit the 
roast or fowl is a good rule to follow, and low sides will 
permit the heat to circulate freely around the meat for 
good overall browning. 


Using the bottom of a “covered roaster” for open-pan 
roasting is seldom satisfactory. Usually these are made of 
dark enamel, which absorbs and holds heat, and the sides 
are too high. Most broiler pans are designed for broiling 
only; check the points above to see if the broiler pan 
which came with your range is right for roasting. 


Surface Cooking 


A few well-chosen utensils for use on the surface units 
of your electric range will pay big dividends in more 
economical operation and give better results as well. Sur- 
face units measure 6 inches or 8 inches in diameter, and 
to avoid heat loss, pans should cover this cooking area 
but not extend beyond the chromium band between the 
unit and the enamel top. Utensils with flat bottoms make 
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better contact with the unit; straight or curved (rather 
than sloping) sides conserve heat; and closely fitting cov- 
ers enable cooking with a small amount of water, thereby 
reducing cooking time. 


For vegetable cookery, stainless steel, aluminum, or 
glass give equally good results. When using glass, the 
manufacturer recommends that a wire trivet, available 
when you purchase some glass utensils, be placed between 
the utensil and the unit. 


Skillets made of a material which conducts heat evenly 
prevent sticking, and at least one skillet in your kitchen 
should have a closely fitting cover for use in braising 
meat. Cast iron skillets give excellent results if heated 
slowly so they do not get too hot. 


To cook foods which stick easily (eggs, sauces, cereals, 
stews, etc.), best results are obtained by using a pan made 
of a material which conducts heat effectively and evenly, 
such as medium-weight aluminum. With such a pan, there 
is no need for a double boiler—control the heat by turning 
the switch instead. 





CARING 
FOR YOUR 
ELECTRIC 
RANGE 


@-« 


So beautiful to look at, so easy to keep clean—and 
keeping your electric range clean from day to day is the 
key to avoiding extra work. The right heat in surface 
cooking prevents boil-overs; correct pans and tempera- 
tures lessen spattering of fat in the oven during roasting. 
Little things, to be sure, but worth the effort when they 
eliminate big cleaning jobs. (See GooD PANS—BETTER 
Cooks, page 151). 


Top of the Range. The finish on your electric range is porce- 
lain enamel, a form of glass. Scratches may be caused 
by sliding hot, heavy pans from the surface unit or the 
oven to the work surface. Avoid this by lifting pans and 
setting them down carefully. 


The enamel on the new electric ranges is acid-resistant, 
but not necessarily acid-proof. To prevent spots, wipe 
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up spilled food immediately, especially acid foods such 
as milk, vinegar, and fruit juices. Use a dry cloth or paper 
toweling when the range is hot. 


After each meal, when the range is cool, wipe the 
porcelain with a damp cloth. As needed, wash both the 
enamel and the chromium trim with warm, soapy water. 
Wipe again with a cloth wrung from clear water, then dry 
and polish with another soft cloth. Always be sure the 
range is cool and the units are turned OFF before clean- 
ing. Of course, you should never use harsh cleansers or 
scrape the enamel with a sharp instrument. 


Surface Units. Food spillage burns off as soon as it touches 
the hot unit and any that drips through is caught:-in the 
drip bowl or tray below. Never wipe a unit when it is hot. 
The ring around the unit should be wiped with a damp 
cloth and any burned-on spots may be removed with a 
mild cleanser or fine steel wool. Dry and polish with a 
soft cloth. Lift this ring for wiping underneath. Remove 
the drip pans frequently, wash in soap and water, rinse 
and dry. If badly soiled soak in hot water, then remove 
stubborn spots with steel wool. There is a drip tray below 
the surface units on someé ranges which pulls out for 
cleaning. 


Deep Well Cooker. Wipe the inside of the well with a damp 
cloth. The kettle should be washed like any other utensil 
and allowed to dry thoroughly with the lid off. If food 
sticks, soak, then remove stains with a mild abrasive or 
steel wool. 


Oven. The oven should be cold and the switches turned 
oFF before cleaning. If boil-overs occur it is wise to clean 
the oven as soon as it is cool, or they become burned on 
and more difficult to remove. After broiling, wipe the 
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oven walls with a damp, soapy cloth. Rinse cloth in clear 
water, wipe again, and dry. 


Once in a while, give the oven a thorough cleaning. 
When using an oven cleaner, follow directions on the jar; 
or use a pre-treatment of household ammonia by placing 
¥ cup of ammonia in a sauce dish in the oven and leav- 
ing overnight with the oven door closed. Next morning 
take out oven racks and scrub with a stiff brush. Remove 
upper and lower units (if they come out) by gripping and 
pulling straight out. Units should not be immersed in 
water, but the reflector pan or baffle may be scoured with 
steel wool. Wash oven walls with warm, soapy water; 
rinse and dry. Use a mild abrasive or steel wool to remove 
burned-on spots. Replace oven units being sure the con- 
tacts are pushed all the way into the outlet; otherwise the 
unit will not heat when the oven is turned on. Replace 
oven racks and be sure they lock when pulled out part-way. 


Broiler Pan. Wash the broiler pan and rack after each use. 
After the food has been removed, take the broiler pan to 
the sink and run hot water into it. Add a small amount of 
detergent and let soak. Or spread a wet dish cloth over 
soiled area and sprinkle with a detergent. Wash with hot, 
soapy water to remove all grease. Remove burned-on 
spots with steel wool or scouring powder. Rinse and dry. 


Stainless Steel Finishes. A good quality stainless steel is one 
of the easiest materials to clean and keep clean. It work- 
hardens—the more it is used, the more resistant to wear 
it becomes. Stainless steel thrives on exposure to air; 
therefore, the secret of keeping it in good condition is to 
clean it frequently to prevent any build-up of dirt. 
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Sometimes a heat tint or discoloration occurs around 
the surface units. This is caused by using utensils which 
are too large for the units. A pan to fit the unit is the best 
way to avoid this. 


To remove dust and food spillage, wash surfaces with 
warm, soapy water; rinse and wipe dry. For spatter that 
has baked on, make a paste out of water, household 
ammonia, and a fine pumice abrasive. Rub gently in direc- 
tion of polishing marks; rinse and wipe dry. Grease and 
fingermarks are easily removed with a soft cloth dampened 
with alcohol, When using alcohol, be sure to take all pre- 
cautions against fire. All surfaces should be cool and 
switches turned off. 


Use of aluminum foil. Boil-overs in your oven are annoying, 
to be sure. However, using sheets of aluminum foil to 
catch the drip may be more annoying. Your electric oven 
has been designed to give perfect balanced heat, and 
placing foil or a baking sheet on the lower rack cuts off 
the free circulation of heat around the pans above. Never 
place foil on the baffle plate over the lower unit or on the 
floor of the oven, because the intense heat may melt it 
and cause the aluminum to become fused to the porcelain. 


Foil or a shiny baking sheet placed under a pie that 
might boil over reflects heat away from the bottom of 
the pie, causing an underbaked or soggy crust. It’s better 
to seal juicy pies so they won’t boil over. (See suggestion, 
page 106.) The bottom of the broiler pan may be lined 
with foil to eliminate washing. However, do not cover 
the rack. It is designed to allow the melted fat to drip 
through to the bottom of the pan, where it is protected 
from the intense heat; this also prevents spattering and 
smoke, 





PORTABLE 
APPLIANCES— 
YOUR 
ELECTRICAL 
SERVANTS 


@* 


If yours is a typical American family, you now own at 
least one dozen portable electrical appliances. And one 
by one, more are being added from the list of over sixty 
“common” appliances available. 


These small, lightweight, and sleekly-styled appliances 
are big about making housekeeping more efficient and 
entertaining less of an effort. Many of them are multi- 
purpose; for example, an electric skillet panbroils, fries, 
braises, and bakes—and will pop corn as well. (See NEW 
IpEas—-GREATER Use for many more ideas.) In addition, 
these “table appliances,” as they are sometimes called, 
have good table manners because of their fine styling, 
low table-top temperatures, and cool- to-the-touch 
handles. Used at the table they make sit-down meals a 
reality for everybody, including the cook. Food can be 
cooked in and served from them wherever there is an 
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appliance outlet, and they stand by to keep the food hot 
fot second helpings. 


Portable appliances, so aptly called “electrical serv- 
ants,” need good treatment and enough energy to do their 
work well. Designers of appliances must assume that full 
voltage will be available at the point of use. When homes 
were built twenty or thirty years ago, few foresaw the 
electrical load that would be added over the years; there- 
fore, it is quite normal to find inadequate wiring or low 
housepower in older homes. The discouraging thing is 
that many homes are being built today which are not 
wired adequately for the efficient use of the growing 
assortment of electrical equipment which families own 
and want to use in their new homes. 


When appliances heat slowly, a fuse blows or a circuit 
breaker trips, this is evidence that the circuit into which 
the appliance is plugged is overloaded. If you own your 
home, it would be wise to have a qualified electrical con- 
tractor check the wiring in your house. In this way, you 
can learn exactly how many appliance and other circuits 
are available and the safe capacity of each. At the same 
time, he can give you an estimate on the cost of rewiring 
your home for ample capacity to serve your present as 
well as your future needs. 


Portable appliances are becoming more and more im- 
portant in family living, and in entertaining as well. This 
is because of a definite trend toward a more casual way 
of life which is being reflected in meal planning, prepara- 
tion, and serving. In many homes today, food is being 
prepared and served wherever the family wants to eat, 
and portable electrical appliances are being used indoors 
and outdoors for on-the-spot cooking. 





new ideas—greater use 


Do you have your portable appliances tucked away 
on a shelf, forgetting that they were designed to save you 
time and effort throughout the day? Here are ideas which 
will enable you to get greater benefits from each and every 
one of your “electrical servants.” 


Blender 


Mixing quick breads, cakes, cookies, pie crust, pancake 
and waffle batter 

Making marmalades, jams, conserves, relishes 

Making soups, mayonnaise, sauces, icings, baby foods 

Raw fruit and vegetable cocktails ‘ 

Beverages—milk shakes, egg nogs, snows, and ices 

Chopping nuts, parsley—-Making grated coconut 

Making powdered sugar from granulated sugar 

Making bread, cracker, and cookie crumbs 

Blending meats to pulp for canapé spreads 

Making nut butters—peanut, walnut, cashew 

Mashing potatoes—Shaving ice 

Whipping cream—on two-speed blender using Low 

Reconstituting dry milk solids, frozen fruit juices 

Making whipping cream into butter 
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Coffeemaker 


AUTOMATIC: Plug into clock-controlled outlet for ready- 
made coffee in the morning 
PERCOLATOR: Make cocoa by putting dry ingredients, 
mixed with enough water to make a thick paste, in 
basket. Perk on “mild” setting for foamy cocoa 
INSTANT, PERCOLATOR, OR BOTTOM OF VACUUM-TYPE 
COFFEEMAKERS: Boiling water for tea, instant coffee, 
postum, hot chocolate, broth from bouillon cubes 
Cooking eggs in shell 
Heating baby foods or consommeé in cans 
Heating baby bottle 


Deep-Fat Fryer 


Deep-fat frying meat, fish, fowl, fritters, croquettes 
Browning, braising, and stewing meats and fowl 
Cooking casserole dishes and one-dish meals 
Cooking vegetables, cereals, fruit, soup, spaghetti 
Steaming puddings, custards, and brown bread 
Popping corn—Warming rolls 

Long, slow cooking of baked beans, spaghetti sauce 
Making candy and icings 

Keep-warm appliance for buffet and patio meals 
Blanching vegetables for freezing 

Defrosting fruit, vegetables, and meat 


Grill 


Panbroiling steaks, chops, meat patties, ham, bacon 

Frying eggs, meat, potatoes, corn meal mush, French 
toast, pancakes 

Toasting and grilling bread, sandwiches, buns, English 
muffins, breakfast rolls 

Keep-warm appliance for buffet and patio meals 
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Mixer 


Mixing cake, quick bread, cookies, cream puff batters 

Mashing potatoes, cooked squash, pumpkin 

Beating fudge and other candies; icings 

Making desserts—ice cream, prune whip, puddings, sher- 
bets, mousses, marlows 


Pressure Cooker 


Browning, braising, and stewing meats 
Cooking cereals, macaroni, spaghetti, noodles, rice 
Used as a saucepan without pressure: 
Cooking vegetables—Popping corn—Heating rolls 
Deep-fat frying—Steaming puddings, custards 


Roaster 


Complete meals including meat, vegetables, and dessert 
Baking cake, pie, cookies, bread, biscuits, muffins 
Cooking meat or poultry—roasting, braising, stewing 
Quantity cooking for church suppers, picnics—cooks 50 
servings of scrambled eggs, baked beans, spaghetti, 
chili, stew, macaroni and cheese, vegetables 
Quantity of coffee—50 cups 
Warming large quantity of rolls or buns 
Making jams and preserves in quantity 
Water bath for canning tomatoes, fruit 
GRIDDLE ATTACHMENT: 
Panbroiling steaks, chops, meat patties, ham, bacon 
Frying eggs, meat, potatoes, pancakes, French toast 
Toasting and grilling bread, sandwiches, buns 
BROILER ATTACHMENT: 
Broiling steaks, chops, meat patties, ham, bacon 
Heating vegetables and fruit while grilling 
Making toast in quantity 


166 ELECTRIC COOK BOOK 


Rotisserie — Rotisserie Oven 


Barbecuing meat and fowl 
Broiling steaks, chops, meat patties, ham, bacon, snacks 
ROTISSERIE OVEN: Cake, pie, biscuits, casseroles 


Saucepan 


Browning, braising, and stewing meats and fowl 
Cooking fresh or frozen végetables—Candy and icings 
Steaming custards, brown bread, puddings 

Popping corn—Heating rolls—Keeping foods warm 


Skillet 


Panbroiling, frying, braising, and grilling 

Cooking one-dish meals 

Baking potatoes, apples, upside-down cake, custards 
Long, slow cooking of spaghetti sauce, baked beans 
Crisping cracker, cereals, potato chips 

Making fudge—Salted and glazed nuts 

Cooking fresh and frozen vegetables 

Defrosting frozen vegetables or meat 

Popping corn—Keeping foods warm—Heating rolls 


Toaster 


Toasting bread, halves of English muffins 

Heating frozen waffles and pancakes (set control on 
“light” and put through twice) 

Toasting slices of angel food or pound cake 


Waffle Baker 


All kinds of waffles—plain, nut, corn, chocolate 
Toasting bread for croutons 





electric skillet recipes 


Any food is best when cooked at exactly the right tem- 
perature. Your automatic electric skillet not only controls 
the heat accurately, but has a wide range of temperatures 
to take care of every cooking job. 


The new good-looking, good-cooking fry pans may be 
used anywhere a convenience outlet is available—in the 
kitchen, breakfast room, den; on the patio; at the sum- 
mer cottage; or in a motel while traveling. 


These controlled-heat skillets panbroil, fry, braise, grill, 
and cook one-dish meals to perfection. In addition, they 
bake potatoes, apples, upside-down cake, custards and 
are ideal for long, slow cooking of foods such as spaghetti 
sauce. Popping corn in the fry pan is more fun because 
it goes where the gang is and keeps the corn warm "til the 
last kernel is eaten. 


The newer skillets have removable heat controls so that 
the entire pan can be immersed in water, older models 
may be put in water up to the control for easy cleaning. 
If food should stick, simmer soap and water in pan to 
soften and finish off with steel wool soap pad. 
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The one-dish meals beginning on page 11 can be cooked 
in your electric skillet. Refer to your electric skillet in- 
struction book for correct temperatures. 


VEAL PAPRIKA 
1% pounds veal steak or 1 tablespoon paprika 
cutlets ; 1 package frozen peas and 
2 tablespoons shortening carrots, broken apart 
1 onion, chopped 1 cup sour cream 


1 clove garlic, minced 


Dredge veal in seasoned flour. Preheat skillet to 360° F.; 
add shortening. Brown veal on either side. Add remain- 
ing ingredients in order given. Season with salt and pep- 
per. Cover; when steaming, turn heat control to about 
200° F. and simmer for 30 minutes, or until done. Makes 
4 servings. 


HAM SKILLET MEAL 


1 tablespoon shortening 4 slices pineapple 
1 slice precooked ham, 4 medium sweet potatoes, 
Y2 to %-inch thick cooked and sliced 


Preheat skillet to 350° F.; add shortening. Put ham slice 
into skillet; add pineapple around edge of skillet. Sauté 
pineapple while ham is browning on one side, turning 
pineapple as it browns. Turn ham and arrange pineapple 
slices on top of meat. Brush sweet potatoes with melted 
butter and arrange around ham. Brown on all sides while 
ham is cooking on second side. Makes 4 servings. 
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SWISS STEAK 

2 pounds round steak, 1 clove garlic, cut fine 

1-inch thick 1 stalk celery, sliced 
¥; cup flour 1% cups tomatoes or 
4 tablespoons shortening Yy cup chili sauce and 
2 to 3 onions, peeled ¥% cup water 

and sliced ¥ green-pepper, sliced 
114 teaspoons salt Chopped parsley 


¥ teaspoon pepper 


Pound flour into both sides of steak. Preheat skillet to 
360° F.; add 2 tablespoons shortening. Add onions and 
sauté until golden-brown, then remove from skillet; set 
aside. Turn heat control to 400° F.; add remaining short- 
ening and brown steak well on both sides. Season with 
salt and pepper. Spread garlic, celery, tomatoes, green 
pepper, and sautéed onions over steak. Cover; when 
steaming, turn heat control to 200° F. and simmer until 
tender, about 112 hours. Remove steak and thicken drip- 
pings to make gravy. Pour over steak; sprinkle with 
chopped parsley. Serve with hot noodles, rice, or pota- 
toes. Makes 4 servings. 


BLUEBERRY PANCAKES 


2 cups sifted flour 2 eggs, separated 

4 teaspoons baking powder 4 tablespoons melted butter 
1 teaspoon salt or margarine 

3 tablespoons sugar 1 cup blueberries, canned 
¥ teaspoon cinnamon or frozen, well drained 
2% cups milk 


Combine dry ingredients, mixing well. Stir in milk and 
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egg yolks; add melted butter and blueberries. Beat egg 
whites until stiff; fold into batter. Preheat skillet to 380° F. 
Pour on batter and bake until puffed and bubbly; turn 
and brown second side. Serve hot with butter and syrup. 
Makes about 24 3-inch pancakes. ° 


CREAMED CHICKEN 


Y cup butter or margarine 1 6-ounce can mushrooms 
Y% cup flour 2 cups milk (about) 

Y% teaspoon salt 2 cups diced cooked or 
Dash of pepper canned chicken 

% teaspoon Ac’cent ¥4 cup chopped pimiento 
%, teaspoon paprika 1 cup cooked peas 


Melt butter in skillet preheated to 300° F. Blend in flour, 
salt, pepper, Ac’cent, and paprika. Drain liquid from 
mushrooms into measure; add milk to make 2 cups. Add 
to first mixture; cook, stirring constantly, until thickened 
and bubbling, Add remaining ingredients and heat thor- 
oughly. Makes 4 servings. 


QUICK BARBECUED FRANKS 


% cup catsup 1 teaspoon sugar 

1 tablespoon Worcester- Dash Tabasco sauce 
shire sauce 1 cup water 

1 teaspoon chili powder 12 frankfurters 


¥ teaspoon salt 


Place all ingredients except frankfurters in skillet. Cover; 
set heat control at 360° F. until boiling, then about 
200° F. and simmer 10 minutes. Add frankfurters and 
simmer 10 minutes longer. Makes 6 servings. 





roaster meals and 
quantity cooking 


The electric roaster is a handy portable oven which 
takes care of practically anything you might want to cook. 
With its accurate heat control, it bakes two 8-inch layers 
of cake, two small or one large pie, an angel food cake, 
or a sheet of cookies or biscuits. Used for complete meals, 
in its own cooking dishes, it handles the meat dish, veg- 
etable, and dessert. With a timer clock, available as an 
accessory, the meal may be prepared and placed in the 
roaster; the clock will turn it on and off while you're away 
from home. Used as a second oven, the electric roaster 
takes care of the turkey or roast for a large family meal 
while your electric range oven bakes the dessert and hot 
breads. 


Because of its large capacity, it cooks quantity recipes 
—enough for fifty—for church suppers, picnics, and family 
gatherings. Wrapped in newspapers and a blanket, the 
food stays hot for serving miles away from home—at the 
beach or in the mountains. 


The broiler-grid attachment (another optional acces- 
sory) fries pancakes, bacon and eggs, and grills sand- 
wiches; broils steaks, chops, ham, and broiler meals. 
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MEAT BALLS — CURRIED TOMATO SAUCE 
SUCCOTASH PEACH CRUNCH 


Temperature: 350° F. Time: 45 minutes Serves: 6 





MEAT BALLS —CURRIED TOMATO SAUCE 


1 No. 2% can tomatoes ¥% teaspoon pepper 

% cup soft bread crumbs Y% cup flour 

14% pounds ground beef 3 tablespoons shortening 
¥% cup chopped onion ¥Y teaspoon sugar 

1% teaspoons salt ¥ teaspoon curry powder 


Drain 2 cup juice from tomatoes; pour over crumbs. 
Add beef, onion, salt, half the pepper. Mix well; shape 
into 24 balls. Flour balls; brown in skillet in shortening; 
place in roaster dish. Mix tomatoes and juice, sugar, 
curry powder, rest of pepper; pour over balls; cook. 


SUCCOTASH 


Place 1 package frozen lima beans and 1 package frozen 
cut corn in covered dish. Add % teaspoon salt, 94 cup 
water, and 2 tablespoons butter. Cover to cook. 


PEACH CRUNCH 


Drain a No. 2 can sliced peaches; place peaches in dish. 
Add % cup peach syrup; sprinkle with 42 teaspoon 
grated lemon rind. Mix % cup brown sugar, /% cup sifted 
flour, 4% cup butter, 4% teaspoon cinnamon to make 
crumbs; sprinkle over peaches. Cook uncovered. 
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PORK CHOP CASSEROLE 
BUTTERED CARROTS AND CELERY 


STEAMED DEVIL’S FOOD PUDDING 
Temperature: 375° F. Time: 5O0 minutes Serves: 6 





PORK CHOP CASSEROLE 


Preheat roaster to 375° E Trim excess fat from 6 loin 
chops; salt and pepper; brown on both sides in skillet; 
place in meat dish. Combine 10%2-ounce can cream of 
mushroom soup, %4 cup water; pour over chops. 


BUTTERED CARROTS AND CELERY 


Peel 4 or 5 medium carrots; cut in lengthwise quarters. 
Cut celery in 2-inch pieces to make 1% cups. Place vege- 
tables in covered dish. Add 2 cup water, 1 teaspoon salt, 
and 2 tablespoons butter. Cover to cook. 


STEAMED DEVIL’S FOOD PUDDING 


¥3 cup butter ¥ teaspoon salt 

Y3 cup cocoa 1 teaspoon baking powder 
1 cup sugar ¥Y cup milk 

1 egg, beaten 1 teaspoon vanilla 

1 cup sifted flour Y2 cup chopped pecans 


Pour 4 cup boiling water over butter, cocoa; blend. Add 
sugar, egg; stir smooth. Sift flour, salt, baking powder 
together; add alternately with milk to cocoa mixture. Stir 
in vanilla, nuts; pour into greased roaster dish; cover. 
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SPAGHETTI AND MEAT 


Number of servings: 50 Size of serving: 34 cup 
1 cup shortening 8 cups or 2 pounds uncooked 
4 pounds ground beef spaghetti, broken in 2- 
8 medium onions, chopped __inch pieces 
3 tablespoons salt 3 quarts tomato juice 
2 teaspoons pepper . 8 cups catsup 


Preheat roaster to 500° F.; melt shortening in inset pan. 
Add meat and onions; brown until red color of meat is 
gone. (Cover roaster while meat is browning.) Add re- 
maining ingredients; stir to mix well. Cover. Reset tem- 
perature control to 375° F.; cook for 1% hours or until 
spaghetti is done. Keep hot at 150° F. 


VEAL STEW 
Number of servings: 50 Size of serving: 34 cup 
Y cup shortening %, teaspoon pepper 
15 pounds boneless veal, 3 quarts water 
cut in 142-inch cubes 16 medium potatoes, quartered 
1 cup chopped onion 12 medium carrots, diced 
3 tablespoons salt Flour 


Preheat roaster to 500° F.; melt shortening in inset pan. 
Brown cubed veal in hot fat with roaster covered. Add 
onions, seasonings, and water. Reset temperature control 
to 300° F.; cook until meat is tender, about 1 hour. Add 
potatoes and carrots; turn control to 450° F, until boil- 
ing, then back to 375° F., and cook for about 30 minutes. 
Mix flour with a small amount of cold water. Stir into 
stew to thicken. Keep hot at 150° F. 
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CORNED BEEF HASH 


Number of servings: 50 Size of serving: 4% cup 
1 cup shortening 12 medium onions, chopped 
12 pounds corned beef, 2 quarts milk or stock 
cooked and chopped ¥2 cup catsup 
10 pounds potatoes, cooked 4 tablespoons Worcester- 
and cubed shire sauce 


Preheat roaster to 450° F. Melt shortening in inset pan; 
add beef, potatoes, onions; season. Add milk, catsup, 
Worcestershire. Turn control to 350° F.; cook until 
heated and slightly browned, about 45 minutes. Half 
way through cooking period, loosen hash from sides of 
pan for even browning. Keep hot at 150° F 


SCALLOPED POTATOES 


Number of servings: 50 Size of serving: 34 cup 
1 cup butter or margarine 22 pounds potatoes, peeled 
% cup sifted flour and sliced 
4 tablespoons salt -1 medium onion, sliced thin 
3% teaspoon pepper 1 4-ounce can pimiento, cut 
3 quarts milk, heated in strips 


Melt butter in 4-quart saucepan; stir in flour, salt, and 
pepper until smooth. Slowly add milk, stirring constantly 
until thickened. Place half of the potatoes in bottom of 
greased inset pan; sprinkle half of the onion over pota- 
toes, then cover with half of the white sauce. Repeat 
layers. Place pimiento pieces over top of potatoes. Cover. 
Set control at 350° F. and cook 1 hour after steaming 
point, or till potatoes are tender. Keep hot at 150° F 


<<< i 
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SCRAMBLED EGGS FOR 50 


1% pounds butter or 4% cups milk 
margarine 2 tablespoons salt 
6 dozen eggs Pepper, if desired 


Preheat roaster to 400° F. Add butter. As soon as melted, 
pour in eggs and milk which have been beaten together. 
Add salt, and pepper if desired. Stir occasionally until 
eggs are set, about 25 to 30 minutes. Keep warm at 150° FE 


COFFEE FOR 50 


Pour 10 quarts of water into inset pan. Set heat control 
at 500° F. Tie 1 pound drip-grind coffee loosely in two 
double thickness cheesecloth bags and place in water. 
Cover roaster. Let coffee boil at 500° F. until of desired 
strength, then remove bags. Keep hot at 150° F. 


COCOA FOR 50 


2 cups sugar 2 teaspoons salt 
242 cups cocoa 2 quarts water 
1 tablespoon cornstarch 8 quarts milk 
or flour 2 tablespoons vanilla 


Combine sugar, cocoa, cornstarch, salt, and water in inset 
pan. Cover and preheat to 450° F., stirring frequently. 
Cook until cocoa and sugar are well blended, about 15 
minutes. Add milk and heat to steaming point with roaster 
covered, about 30 to 40 minutes. Stir in vanilla. Keep 
hot at 150° F. 


FOOD 
FOR 
FITNESS 


@* 


The job of feeding your family “three square meals a 
day” is a big and demanding one. It takes time and care- 
ful planning to make sure that the money you spend buys 
not only good eating but good nutrition, too. In order to 
serve better meals, it’s wise to plan all three meals for the 
week at one time, in order to get a picture of the week’s 
food as a whole. 


Each day our food should supply us with many differ- 
ent nutrients—protein for growth and for repair of the 
body; minerals and vitamins for growth and to keep the 
body functioning properly; fat and carbohydrate for en- 
ergy. Most foods contain more than one nutrient. But 
no single food contains all the nutrients in the amounts 
we need. Therefore, choosing foods wisely means select- 
ing kinds that together supply nutrients in the amounts 
needed. 
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A Daily Food Guide 


Milk Group 
Some milk for everyone used 
as drink or in other foods 
Children .. 3 to 4 cups 
Teen-agers . 4 or more cups 
Adults .. . 2 or more cups 





Includes— 
Milk: fluid whole, evap- Meat Group 
orated, skim, dry, butter- 2 or more servings 
milk 
Includes— 

Cheese: Beef, veal, lamb, pork, 
cottage, cream, cheddar _ Variety meats such as 
natural or process Pe tiiptle cial 
giceiae Fish and shellfish 


As alternate—dry beans, 
dry peas, lentils, nuts, 
peanuts, peanut butter 


Bread Cereal Group 
4 or more servings 
~—Whole grain preferable— 
Includes— 
Vegetable Fruit Group Whole grain, enriched, or 
4 or more servings restored breads, cereals, 
and other grain products. 
Include— (Check labels to be sure) 
A citrus fruit, tomato, 
broccoli, raw cabbage, 
peppers, melon, or 
berries 
A dark green or deep 
yellow'vegetable 
Other vegetables and 
fruits, including 
potatoes 








Plus other foods as needed to complete meals and to 
provide additional food energy and other food values 
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How to Use the Guide 


The Daily Food Guide is one way to choose food wise- 


ly. With it, you can get the nutrients needed from a variety 
of everyday foods. 


In using the Guide, select the main part of your diet 


from four broad food groups. Add other foods as needed 
to make meals more appealing and satisfying. 


Some pointers to guide you in using this plan: 

Choose at least the minimum number of servings from 
each of the broad food groups. Serving sizes may differ 
—small for young children, extra large (or seconds) for 
very active adults or teen-agers. 


Make choices within each group according to sugges- 
tions given on the following pages. Foods within each 
group are similar, but not identical, in food value. 


Choose the additional foods to round out your meals, 
both from foods in the four groups and from foods not 
listed in these groups. These additional foods should 
add enough calories to complete your food energy needs 
for the day. Children need enough food energy to sup- 
port normal growth; adults need enough to maintain 
body weight at a level most favorable to health and 
well-being. 

Try to have some meat, poultry, fish, eggs, or milk at 
each meal. 


On the following pages, the four food groups are dis- 


cussed according to foods included in each, their contribu- 
tion to the diet, and the number of servings recommended 
each day. 
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Vegetable-Fruit Group 


All vegetables and fruit are included. The guide em- 
phasizes those that are valuable as sources of vitamin Cc 
and vitamin A. 


Good sources of vitamin C. Grapefruit or grapefruit juice, 
orange or orange juice, cantaloupe, guava, mango, pa- 
paya, raw strawberries, broccoli, green pepper, sweet red 


pepper. 


Fair sources of vitamin C. Honeydew melon, tangerine or 
tangerine juice, watermelon, asparagus tips, Brussels 
sprouts, raw cabbage, collards and garden cress, kale, 
kohlrabi, mustard greens, potatoes and sweet potatoes 
cooked in the jacket, spinach, tomatoes or tomato juice, 
turnip greens. 


Sources of vitamin A. Dark-green and deep-yellow vege- 
tables and a few fruits: apricots, broccoli, cantaloupe, car- 
rots, chard, collards, cress, kale, persimmon, pumpkin, 
spinach, sweet potatoes, turnip and other dark-green 
leaves, winter squash. 


Contribution to the diet. Fruits and vegetables are valu- 
able chiefly because of the vitamins and minerals they 
contain. In this plan, this group is counted on to supply 
nearly all the vitamin C needed and over half of the vita- 
min A. Vitamin C is needed for healthy gums and body 
tissues. Vitamin A is needed for growth, normal vision, 
healthy condition of the skin, and other body surfaces. 


Amounts recommended. Choose 4 or more servings each 
day including: 1 serving of a good source of vitamin C or 
2 servings of a fair source; 1 serving of a good source of 
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Vitamin A. The remaining 1 to 3 or more servings may be 
of any vegetable or fruit, including those that are valuable 
for vitamin C and vitamin A. Count as one serving: 14 
cup of vegetable or fruit; or a portion as ordinarily served, 
such as one medium apple, banana, orange, or potato, or 
half of a medium grapefruit or cantaloupe. 


Milk Group 


Foods included in this group are milk—fluid whole, 
evaporated, skim, dry, and buttermilk; cheese—cottage, 
cream, natural or process cheddar-type; ice cream. 


Contribution to the diet. Milk is our leading source of 
calcium, which is needed for bones and teeth. It also pro- 
vides high-quality protein, riboflavin (B,), vitamin A, and 
many other nutrients. 


Amounts recommended. Some milk every day for every- 
one. Recommended amounts are given below in terms of 
whole fluid milk: 


8-ounce cups 


Children iscesa ies teasssescind celeste 3to4 
TOOCN-AQers oo... eeceseesseeceeeseeeeeeeees 4 or more 
Adult oy22 sivsicc eeesebaveeetedesencedebecs 2 or more 
Pregnant Women .......0......c:eeeee 4 or more 
Nursing Mothers ...........c:cceseeeees 6 or more 


Part or all of the milk may be fluid skim milk, butter- 
milk, evaporated milk, or dry milk. Cheese and ice cream 
may replace part of the milk. The amount of either (see 
next page) to replace a given amount of milk is figured on 
the basis of calcium content. 
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Common portions of various kinds of cheese and of 
ice cream, and their milk equivalents in calcium, are: 


1-inch cube cheddar-type cheese = %4 cup milk 
¥ cup cottage cheese = 4% cup milk 

2 tablespoons cream cheese = 1 tablespoon milk 
1% cup ice cream = % cup milk 


Meat Group 


Foods included in this group are beef; veal; lamb; pork; 
variety meats, such as liver, heart, kidney; poultry and 
eggs; fish and shellfish. As alternates, use dry beans, dry 
peas, lentils, nuts, peanuts, and peanut butter. 


Contribution to the diet. These foods are valued for their 
protein, which is needed for growth and repair of body 
tissues—muscle, organs, blood, skin, and hair. These 
foods also provide iron, thiamine (B;), riboflavin (Bz), 
and niacin. 


Amounts recommended. Choose 2 or more servings every 
day. Count as 1 serving: 2 to 3 ounces of lean cooked 
meat, poultry, or fish—all. without bone; 2 eggs; 1 cup 
cooked dry beans, dry peas, or lentils; 4 tablespoons pea- 
nut butter. 


Bread-Cereal Group 


Included in this group are all breads and cereals that 
are whole grain, enriched, or restored. Specifically, this 
group includes: breads; cooked cereals; ready-to-eat cere- 
als; cornmeal; crackers; flour; grits; macaroni and spa- 
ghetti; noodles; rice; rolled oats; quick breads, and other 
baked goods if made with whole grain or enriched flour. 


i 
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Contribution to the diet. Foods in this group furnish 
worthwhile amounts of protein, iron, several of the B-vita- 
mins, and food energy. 


Amounts recommended. Choose 4 servings or more daily. 
Or, if no cereals are chosen, have an extra serving of 
breads or baked goods, which will make at least 5 serv- 
ings from this group daily. Count as I serving: 1 slice of 
bread; 1 ounce ready-to-eat cereal; 14 to %4 cup cooked 
cereal, cornmeal, grits, macaroni, noodles, rice, or spa- 


ghetti. 
Other Foods 


To round out meals and to satisfy the appetite, every- 
one will use some foods not specified—butter, margarine, 
other fats, oils, sugars, or unenriched, refined grain prod- 
ucts. These are often ingredients in baked goods and 
mixed dishes. Fats, oils, and sugars are also added to 
foods during preparation. These “other” foods supply 
calories and can add to the total nutrients in meals. 


Breakfast — One Part of a Three-Part Plan 


Doctors and nutritionists agree that for breakfast you 
should get one-fourth to one-third of the day’s total rec- 
ommended allowances of the various nutrients. When 
you see the number of servings recommended from each 
broad food group in the Daily Food Guide, you realize 
how necessary it is to have at least one-fourth of the day’s 
needs taken care of at breakfast. Further, it is wise to 
have certain foods for breakfast to insure getting enough 
of specific nutrients in the day’s total intake. For example, 
it’s a good idea to have a vitamin C-rich food in the morn- 
ing, because too often if you don’t have it then, you may 
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not get it during the balance of the day. Milk for calcium 
is another example, since children need four cups each 
day and adults two. 


7 


Variety is the spice of breakfast. Each of the four food 
groups offers many foods that seem to “belong” for break- 
fast. These include a wide choice with which to plan more 
exciting breakfast menus. 


Vegetable-Fruit Group 
VITAMIN C-RICH: Oranges, grapefruit, cantaloupe, raw 
strawberries, tomato juice 


OTHER: Apricots, bananas, berries, peaches, pineapple, 
prunes, potatoes, raisins, vegetable juices 


Milk Group 


MILK: Whole, evaporated, or instant non-fat dry 
CHEESE: Cheddar, cottage, cream, or process 


Meat Group 


BACON: Breakfast or Canadian 

HAM: Baked, grilled, or broiled 

BEEF: Chipped, breakfast, patties, or hash 

STEAKS: Minute or rib 

SAUSAGE: Link, or bulk 

EGGS: Fried, poached, soft cooked, scrambled, etc. 


Bread-Cereal Group 


CEREALS: Cooked and ready-to-eat 
TOAST: Buttered, French, milk, cinnamon, oven 
RICE: Steamed or pudding 


HOT BREADS: Biscuits, muffins, pancakes, wafiles, rolls, 
doughnuts 


index 


A 


Almond Crunch Bread, 116 
Apple Crisp, 69 
Apple Pie, 110 
Apple, Pineapple Crunch, 67 
Apples, Baked, 70 
Appliances, Portable, 161 
Apricot Slices, 

Quick Bread, 120 
Apricot Walnut Bars, 103 
Artichokes, 

Sour Cream Dip, 19 
Asparagus Oriental, 26 
Avocado Chicken Spaghetti, 13 


Baked Beans 
and Brown Bread, 42 
Baked Chicken Fricassee, 85 
Baked Ham Slice, 
Walnut Stuffing, 67 
Baked Hash with Eggs, 72 
Baked Salmon, 69 
Baked Stuffed Flank Steak, 82 
Baking Chart, 60 
Banana Fritters, 48 
Barbecue Sauce for Fowl, 130 
Barbecue Sauce for Meat, 129 
Barbecued Beef Patties, 71 
Barbecued Spareribs, 44 
Barbecuing, 143 
Barbecuing Timetable, 144 
Bavarian Cream, 
Raspberry Sauce, 55 
BEANS 
Baked, 42 
Green, Almondine, 25 
Green with Scallions, 66 
Italian Green, 68 
BEEF 
Baked Hash with Eggs, 72 
Barbecued Patties, 71 
Braised Short Ribs, 40 
Braised Spicy Steak, 65 
Cheeseburger Patties, 123 
Corned Beef, Cabbage, 43 


BEEF (continued) 

Corned Beef Hash, 175 

Flank Steak, Broiled, 125 

Flank Steak, Stuffed, 82 

Franks, Barbecued, 170 

Hamburger Heaven, 14 

Meat Balls, Tomato Sauce, 
172 

New England Boiled Dinner, 
41 


Pot Roast, 39 
Potato-Beef Hash, 13 
Rice Meat Loaf, 83 
Roast, Pear Garnish, 79 
Rolled Rump, Barbecued, 
128 
Skillet Steak Dinner, 15 
Spaghetti and Meat, 174 
Stew with Dumplings, 43 
Swiss Steak, 169 
Teriyakis, 128 
Weiners, Broiled, 124 
Zucchini Casserole, 87 
Berry Pie, 112 
BISCUITS 
Buttermilk, 119 
Sour Cream, 114 
Blanching Vegetables, 38 
Braised Spicy Steak, 65 
Braising, 147 
BREADS, QUICK 
Almond Crunch, 116 
Apricot Slices, 120 
Breakfast Ring, 120 
Brown Bread, 42 
Corn Meal Drop Cakes, 117 
Date Puffs, 116 
Easy Nut Bread, 68 
Graham Cracker Nut, 115 
Lemon Cream Scones, 118 
Nut, 114 
Pineapple Nut, 119 
Popovers, 118 
Prune Coffee Cake, 115 
Breakfast, 183 
Breakfast, Oven Meal, 72 
Breakfast Ring, 120 
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BROCCOLI 
Butter-Cooked, 18 
with Almond Butter, 24 
BROILER MEALS 
Bacon-Wrapped Weiners, 
124 
Cheeseburger Patties, 123 
Corn Meal Mush, 126 
French Toast, 126 
Ham Slice, 125 
Lamb Chops, Italian Style, 
124 


Liver, 126 

London Broil, 125 

Smoked Sausage, 126 
Broiling Directions, 121, 139 
Broiling Timetable, 142 
Brown Bread, 42 
Brussels Sprouts, 

Parmesan Cheese, 71 
Butter Cream Frosting, 27 
Bee Apple Pudding, 

7 


Butterscotch Brownies, 104 
Butterscotch Dumplings, 58 
Butterscotch Nut Pudding, 41 


c 


CABBAGE 
Viennese, 20 
with Sour Cream, 26 
CAKE 
California Honey Fruit, 94 
Chocolate Fudge, 92 
Date-Topped, 66 
Fluffy Two-Egg, 94 
Lemon Cheese, 96 
Peach Layer, 95 
Walnut Spice, 93 
White, Festive, 92 
Cake Doughnuts, 48 
Caramel Sauce, 50 
CARROTS 
Butter-Cooked, 18 
Minted with Celery, 25 
Nippy, 22 
CASSEROLES 
Baked Chicken Fricassee, 85 
Beef Zucchini, 87 


CASSEROLES (continued) 
Ham-Potato Scallop, 88 
Tuna Fish Fondue, 87 
Turkey Tetrazzini, 88 
Veal with Curry Biscuits, 86 

CAULIFLOWER 
Cauliflowerettes, 48 
Golden, 19 
Oriental, 24 
with Egg Sauce, 21 

CELERY 
Butter-Cooked, 18 
Minted with Carrots, 25 

Cheese Mushroom Sauce, 30 

Cheeseburger Patties, 123 

Cherry Pie, Latticed, 111 

Chess Pie, 111 

CHICKEN . 
Avocado, Spaghetti, 13 
Baked Fricassee, 85 
Barbecued, Stuffed, 127 
Broiling, 140 
Company, 64 
Creamed in Electric Skillet, 

17 


Fricassee with Rice, 41 
Herb-Garden Fried, 49 
Roasting, 136 
Chicken Liver Omelet, 36 
CHOCOLATE 
Brownie Pie, 65 
Date Dumplings, 56 
Date Pudding, 39 
Filled Drops, 98 
Frosting, 28 
Fudge Cake, 92 
Marshmallow Treats, 56 
Pecan-Topped Pudding, 51 
Raisin Bread Pudding, 76 
CHOW MEIN 
Fresh Vegetable, 20 
Turkey, 15 
Cobbler, Fresh Peach, 78 
Cocoa for 50, 176 
Coconut Fritters, 50 
Coffee Cake, Prune, 115 
Coffee carr Rice Pudding, 
7 


Coffee for 50, 176 


Coffee in Quantity, 44 
Company Chicken, 64 
COOKIES 
Apricot Walnut Bars, 103 
Butterscotch Brownies, 104 
Chocolate-Filled Drops, 98 
Chocolate Marshmallow 
Treats, 56 
Date Crescent, 102 
Fruit Cake Bars, 101 
Oatmeal Crispies, 104 
Old-Fashioned Sugar, 100 
Pumpkin, 102 
Ribbon, 100 
Shortbread, 103 
Swiss Treats, 99 
Wagon Wheel, 99 
Corn Meal Drop Cakes, 117 
Corn Meal Mush, Broiled, 126 
Corn on the Cob, 38 
Corned Beef and Cabbage, 43 
Corned Beef Hash, 175 
Cream Cheese Pie, 109 
Creamy Walnut Frosting, 27 
Creole Jambalaya, 16 
Custards, Caramel-Coated, 52 


Daily Food Guide, 178 

Date Crescent Cookies, 102 

Date Puffs, 116 

Date-Topped Cake, 66 

DEEP-FAT FRYING 
Banana Fritters, 48 
Cake Doughnuts, 48 
Coconut Fritters, 50 
Crisped Caulifiowerettes, 48 
Directions, 146 
French-Fried Potatoes, 50 
French-Fried Shrimp, 49 


Herb-Garden Fried Chicken, 
49 


Salmon Fritters, 47 
DEEP-WELL COOKER 
Baked Beans and Brown 
Bread, 42 
Barbecued Spareribs, 44 
Beef Stew with Dumplings, 
43 
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Blanching Vegetables, 38 

Braised Short Ribs, 40 

Butterscotch Nut Pudding, 
41 

Chicken Fricassee, 41 

Chocolate Date Pudding, 39 

Coffee in Quantity, 44 

Corn on the Cob, 38 

Corned Beef and Cabbage, 
43 


Directions, 37 

New England Boiled 
Dinner, 41 

New England Clam 
Chowder, 45 

Popping Corn, 38 

Salmon Loaf, 40 

Split Pea Soup, 46 

Steaming Puddings, 38 

Vegetable Chowder, 46 

Vichyssoise, 45 


DESSERTS 


Deep-Fat Fried 
Banana Fritters, 48 
Coconut Fritters, 50 
Deep-Well Cooker 
Butterscotch Pudding, 41 
Chocolate Nut Pudding, 
39 


Oven 
Chocolate Raisin Bread 
Pudding, 76 
Coffee Caramel Rice 
Pudding, 74 
Fresh Peach Cobbler, 78 
Fruit ’N Nut Pudding, 77 
Mallow-Walnut Torte, 76 
Peach Buttercrisp, 73 
Peach Meringue Torte, 74 
Quick Prune Pudding, 75 
Oven Meal 
Apple Crisp, 69 
Chocolate Brownie Pie, 


Crusty Gingerbread, 72 

Date-Topped Cake, 66 

Pineapple Apple Crunch, 
67 


Stuffed Baked Apples, 70 
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DESSERTS (continued) 
Roaster Meal 
Peach Crunch, 172 
Steamed Devil’s Food 
Pudding, 173 
Top-of-Range 
Bavarian Cream, 55 
Butterscotch Apple 
Pudding, 57 
Caramel Coated Custard, 
52 
Chocolate Date Dump- 
lings, 56 
Chocolate Marshmallow 
Treats, 56 
Chocolate Pecan Pudding, 
51 


Lemon Coconut, 58 

Manpoullow Applesauce, 

Marshmallow Floating 
Island, 53 

Orange Dumplings, 53 

Peach Delight, 54 

Strawberry Rice Pudding, 
57 


Tapioca Cream, 52 
Doughnuts, Cake, 48 
Dressing for Turkey, 138 
DUMPLINGS 

Butterscotch, 58 
Chocolate Date, 56 
Orange, 53 

with Stew, 44 


Easy Nut Bread, 68 

Egg Cooker, 32 

Egg Cookery, 31 

EGGS 
4 la Queen, 34 
California Scrambled, 33 
Chicken Liver Omelet, 36 
FooYong, 35 
French Omelet, 33 
Fried, 32 
Frittata, 34 
Ham Omelet, 36 
Hard-Cooked, 31 


EGGS (continued) 
Mushroom Omelet, 36 
Poached, 32 
Poached in Cream, 35 
Puffy Omelet, 36 
Scrambled, 32 
Scrambled, for 50, 176 
Shirred, 32 
Soft-Cooked, 31 
Spanish Omelet, 36 

Electric Skillet, 167 

ELECTRIC SKILLET 

RECIPES 
Blueberry Pancakes, 169 
Creamed Chicken, 170 
Franks, Quick Barbecued, 
170 


Ham Skillet Meal, 168 
Swiss Steak, 169 
Veal Paprika, 168 


F 


FISH 

Broiling, 141 

Salmon, Baked, 69 

Salmon Fritters, 47 

Salmon Loaf, 40 

Tuna Fondue, 87 
Fluffy Two-Egg Cake, 94 
Franks, Quick Barbecued, 170 
French-Fried Potatoes, 50 
French-Fried Shrimp, 49 
French Omelet, 33 
French Toast, Broiled, 126 
Fruit Cake Bars, 101 
Fruit Cake, California Honey, 

94 


Frittata, 34 
FROSTINGS 
Butter Cream, 27 
Creamy Walnut, 27 
No-Cook Marshmallow, 28 
Powdered Sugar Glaze, 28 
Rich Chocolate, 28 
Frozen Vegetables, 18 
Fruit ’N Nut Pudding, 77 
Frying, 145 
Fudge Pie, 108 


G 


Gingerbread, Crusty, 72 
GLAZES 
Apricot, 81 
Orange, 129 
Powdered Sugar, 28 
Tangy Plum, 81 
Graham Cracker Nut Bread, 
115 
GREEN BEANS 
Almondine, 25 
Italian, 68 
with Scallions, 66 


HAM 

Barbecued, 129 

Broiled, 125 

Creole Jambalaya, 16 

Loaf, 68 

Omelet, 36 

Potato Scallop, 88 

Skillet Meal. 168 

with Walnut Stuffing, 67 
Hamburger meaven, 14 
Hash, Fresh Potato-Beef, 13 


L 


LAMB 
Chops, Italian, 124 
Leg of, Italian, 130 
Roast Leg, 80 
Roast Rolled Shoulder, 82 
Sweet and Sour Riblets, 11 
Teriyakis, 128 

LEMON 
Cheese Cake, 96 
Coconut Dessert, 58 
Cream Scones, 118 
Meringue Pie, 110 
Sauce, 30 

Lettuce, Wilted, 21 

Lime Chiffon Pie, 108 

Liver, Broiled, 126 


MM 
Mallow-Walnut Torte, 76 
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Marshmallow Applesauce, 53 
Marshmallow Floating Island, 
53 
Marshmallow Frosting, 28 
MEALS 
Broiler, 123-126 
Deep-Well Cooker, 39-44 
One-Dish, 11-16 
Oven, 64-72 
Skillet, 168-170 
Roaster, 172, 173 
Meat Balls—Curried Tomato 
Sauce, 172 
MEAT, COOKING 
Barbecuing, 143, 144 
Braising, 147, 148 
Broiling, 139-142 
Frying, 145, 146 
Roasting, 133-138 
Simmering, 149 
Meat Roasting Timetable, 135 
Meat Thermometer, 134 
MEATS, see Beef, Ham, 
Lamb, Pork, Veal 
Meringue, 110 
Minted Celery and Carrots, 25 
Muffins, Raisin Oat, 117 
Mushroom Cheese Sauce, 30 
Mushroom Omelet, 36 
Mushroom Steak Sauce, 29 


N 
New England Boiled Dinner, 
41 


New England Clam Chowder, 
45 


Nut Bread, 114 
Nutrition Information, 177 


ce) 


Oatmeal Crispies, 104 
OMELETS 
Chicken Liver, 36 
French, 33 
Ham, 36 
Mushroom, 36 
Puffy, 35 
Spanish, 36 
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ONE-DISH MEALS 


INDEX 


Avocado Chicken Spaghetti, 
43 


Barbecued Franks, 170 

Creamed Chicken, 170 

Creole Jambalaya, 16 

Family Stew, 12 

Fresh Potato-Beef Hash, 13 

Ham, 168 

Hamburger Heaven, 14 

Pork Chops and Rice, 12 

Sausage Supper, 16 

Skillet Steak Dinner, 15 

Sweet and Sour Lamb 
Riblets, 11 

Swiss Steak, 169 

Turkey Chow Mein, 15 

Veal Balls, Sour Cream, 14 

Veal Paprika, 168 


ONIONS 


Cheese-Stuffed, 80 
Golden, 23 


Pear Pie, 109 
PEAS 
and Scallions, 25 
Butter-Cooked, 18 
with Mushrooms, 23 
Pecan Pie, 107 
PIES 
Apple, 110 
Berry, 112 
Cherry, 111 
Chess, 111 
Cream Cheese, 109 
Fudge, 108 
Lemon Meringue, 110 
Lime Chiffon, 108 
Pear, 109 
Pecan, 107 
Pumpkin, 112 
Pineapple-Apple Crunch, 67 
Pineapple Nut Bread, 119 
Poached Eggs in Cream, 35 
Popovers, 118 


Orange Sauce, 70 

Oven Clock, 63 

Oven, preheating, 90 
Oven, use of, 59 

OVEN DESSERTS, see 


Popping Corn, 38 
PORK 


Chop Casserole, 173 
Chops and Rice, 12 
Family Stew, 12 


Desserts Ham, Barbecued, 129 
Oven Meal Directions, 61-63 Ham Loaf, 68 
OVEN MEALS Ham-Potato Scallop, 88 


Baked Ham Slice, 67 
Baked Salmon, 69 
Barbecued Beef Patties, 71 
Braised Spicy Steak, 65 
Breakfast, 72 


Ham Skillet Meal, 168 
Ham Slice, Broiled, 125 
Ham Slice with Walnut 

Stuffing, 67 
Pork Partners, 83 


Company Chicken, 64 Sausage Supper, 16 
Ham Loaf, 68 Shoulder Roast, 80 
P Spareribs, Barbecued, 44 
Spareribs, Rotisserie, 129 
Pancakes, Blueberry, 169 Spareribs, Tangy Plum 
Panfrying, 145 Glaze, 81 
Pastry, 107 Portable Appliances, 161 
PEACH Ideas for Using, 163 
Buttercrisp, 73 POTATOES 
Crunch, 172 au Gratin, 69 
Delight, 54 Beef Hash, 13 
Layer Cake, 95 French-Fried, 50 
Meringue Torte, 74 Ham Scallop, 88 
Sauce, 54 Jiffy-Fried, 22 


POTATOES (continued) 
Oven-Fried, 64 
Scalloped, 175 
Sour Cream, 71 
Sweet, Candied, 22 

Poultry Cookery, 131, 132 

Poultry Roasting Timetable, 

138 

Powdered Sugar Glaze, 28 

Prune Coffee Cake, 115 

Prune Pudding, Quick, 75 

PUDDINGS 
Chocolate Date, 39 
Chocolate Pecan, 51 
Chocolate Raisin Bread, 76 
Coffee Caramel Rice, 74 
Fruit ’N Nut, 77 
Quick Prune, 75 

Puffy Omelet, 36 

Pumpkin Cookies, 102 

Pumpkin Pie, 112 


Q 


QUANTITY COOKING 
Cocoa for 50, 176 
Coffee for 50, 176 
Corned Beef Hash, 175 
Scalloped Potatoes, 175 
Scrambled Eggs for 50, 176 
Spaghetti and Meat, 174 
Veal Stew, 174 


Raisin Oatmeal Muffins, 117 
Ribbon Cookies, 100 
Rice Meat Loaf, 83 
Rice, Steamed in Consommé, 
66 
Rich Chocolate Frosting, 28 
ROASTER. ELECTRIC 
Desserts, 172 
Meals, 172 
Quantity Recipes, 174 
Roasting, 133, 134 
ROTISSERIE 
Barbecued Spareribs. 129 
Barbecued Stuffed Chicken, 
127 
Barbecued Turkey, 130 
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ROTISSERIE (continued) 
Beef, Rolled Rump, 128 
Ham, Orange Glaze, 129 
Leg of Lamb, Italian, 130 
Teriyakis, 128 


SALMON 
Baked, 69 
Fritters, 47 
Loaf, 40 
SAUCES 
Asparagus, 47 
Barbecue for Fowl, 130 
Barbecue for Meat, 129 
Caramel, 50 
Lemon, 30 
Mushroom Cheese, 30 
Mushroom Steak, 29 
Peach, 54 
Raspberry, 55 
Strawberry, 57 
Sweet and Sour, 11 
White, 29 
Sausage, Broiled Smoked, 126 
Sausage Supper, 16 
Scones, Lemon Cream, 118 
Shortbread, 103 
Shrimp, Creole Jambalaya, 16 
Shrimp, French Fried, 49 
Simmering, 149 
Skillet, Electric, 167 
SOUPS 
New England Clam 
Chowder, 45 
Split Pea, 46 
Vegetable Chowder, 46 
Vichyssoise, 45 
Sour Cream Biscuits, 114 
Sour Cream Dip, 19 
Sour Cream Dressing, 43 
Spaghetti and Meat, 174 
Spanish Omelet, 36 
Spareribs, Barbecued, 129 
Spareribs, Tangy Plum Glaze, 
81 


Split Pea Soup, 46 
Squash, Zucchini, 70 
Steak, Skillet Dinner, 15 
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‘Steaming Puddings, 38 
Stewing, 150 
STEWS 
Beef, 43 
Family, 12 
Veal, 174 
Strawberry Rice Pudding, 57 
Stuffing for Turkey, 138 
Sugar Cookies, 100 
Sweet and Sour Lamb Riblets, 
11 


Sweet Potatoes, Candied, 22 
Swiss Steak, 169 
Swiss Treats, 99 


T 


Tapioca Cream, 52 
Teriyakis, 128 
Tomatoes, Broiled, 123 
TORTES 
Marlow Walnut, 76 
Peach Meringue, 74 
Tuna Fish Fondue, 87 
TURKEY 
Barbecued, 130 
Broiled, 140, 141 
Chow Mein, 15 
Roasting, 136 
Tetrazzini, 88 


Vv 


VEAL 
Balls with Sour Cream, 14 
Casserole with Curry ; 
Biscuits, 86 
Cutlets, au Gratin, 84 
Family Stew, 12 
Paprika, 168 
Rolled Shoulder, 81 
Stew, 174 
Vegetable Chowder, 46 
Vegetable Chow Mein, 20 
Vegetables, Cooking, 17 
VEGETABLES 
Artichokes, Sour Cream 
Dip, 19 


VEGETABLES (continued) 
Asparagus Oriental, 26 
Broccoli, Almond Butter, 24 
Broccoli, Butter-Cooked, 18 
Brussels Sprouts, 71 
Butter-Cooked, 18 
Cabbage, Viennese, 20 . 
Cabbage with Sour Cream, 

26 


Carrots, Butter-Cooked, 18 
Carrots, Minted with Celery, 
25 


Carrots, Nippy, 22 

Cauliflower, Egg Sauce, 21 

Cauliflower, Golden, 19 

Cauliflower, Oriental, 24 

Cauliflowerettes, 48 

Celery, Minted with Carrots, 
25 


Green Beans, Almondine, 25 
Green Beans and Scallions, 
6 


Green Beans Italian, 68 
Lettuce, Wilted, 21 
Onions, Cheese-Stuffed, 80 
Onions, Golden, 23 
Peas and Scallions, 25 
Peas, Butter-Cooked, 18 
Peas with Mushrooms, 23 
Potatoes, au Gratin, 69 
Potatoes, French-Fried, 50 
Potatoes, Jiffy-Fried, 32 
Potatoes, Oven-Fried, 64 
Potatoes, Scalloped, 175 
Potatoes, Sour Cream, 71 
Squash, Zucchini, 70 
Sweet Potatoes, Candied, 22 
Tomatoes, Broiled, 123 
Vichyssoise, 45 


w 


Wagon Wheel Cookies, 99 
Walnut Spice Cake, 93 
Weiners, Bacon-Wrapped, 124 
White Cake, 92 

White Sauce, 29 

Wilted Lettuce, 21 
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